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‘The true old-style Kentucky bourbon 
always smoother because it’s slow-distilled 


There are less costly ways to make bourbon whiskies—but they’ll never 
give you the smoothness you get in Early Times. The extra care and 
attention of slow distilling...the patient willingness to take twice as ARLY IM FS 
long...this is the old-style way, the smoothing way to make whisky. 
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© 
KENTUCKY STRAIGHT BOURBON WHISKY + 86 PROOF «+ EARLY TIMES DISTILLERY COMPANY, LOUISVILLE 1, KENTUCKY 
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Atop N.Y. International Airport 


The Golden Door assures ‘‘just-right’”’ beverage service 
with Libbey’s New On-The-Rocks glass 


An exciting, ever-changing view greets diners at 
the beautiful and unique glass-enclosed pent- 
house restaurant, The Golden Door, at the 
“aerial gateway to America.” 


The luxurious Golden Door features Libbey’s 
New On-The-Rocks glass, crested with its attrac- 
tive emblem, in its glassware service . . . a deco- 
rative glass with a foot that helps keep table or 
bar dry and neat . .. one of the many reasons why 
leading restaurants like the Golden Door have 
adopted Libbey’s New On-The-Rocks glass. 


The beauty, utility, and durability of Libbey 
“Safedge” Glassware can benefit you, whatever 
the size of your operation. There’s a size and pat- 
tern for every need . . . and every glass can be 
distinctively crested with your special design. 
Economy is assured by Libbey’s famous guaran- 


LIBBEY SAFEDGE GLASSWARE 


AN (i) PRODUCT 
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tee: “A new glass if the rim of a Libbey ‘Safedge’ 
glass ever chips.” 


See your Libbey Supply Dealer for full infor- 
mation, or write to Libbey Glass, Division of 
Owens-Illinois, Toledo 1, Ohio. 
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Dining luxury atop the International Arrival Building. 





Owens-ILLINoIS 


GENERAL OFFICES » TOLEDO 1, OHIO 








From any view there’s Solid Kumfort 
in a Rastetter Chair that Folds 


Model 575 






Model 575 in wood (above) is one of the 21 roomy, sturdy 
and stylish Rastetter Chairs that Fold. The famous Rastetter 
Hinge and Brace distributes weight evenly, makes a Rastetter 
Chair far stronger than a conventional chair of equal weight. 
Seats are upholstered for deep-seated comfort. And because 
Rastetter Chairs that Fold are so easy to move and store 
so compactly, you save labor and time, while you get mul- 
a a | 
ne: Se ~ SQLIDKUMFORT tiple use of your facilities. Write for free portfolio showing, 


LOUIS RASTETTER & SONS CO 
1320 Wall Street * Fort Wayne, Indiana 


] Please send your free portfolio showing complete line of 
' Rastetter wood and magnesium Chairs that Fold. 


(_] Have your representative call soon. 





our complete line of wood and magnesium models today 


Time Tesmvilaive Uhtal Vobde 
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Name Title 








Address __ 1320 Wall Street ¢ Fort Wayne, Indiana 








r-------------- 


> 


Write advertisers you saw it in CLUB MANAGEMENT: SEPTEMBER, 1958 











This Month's Cover 


Pictured on this month’s cover, 
courtesy of the state of North Caro- 
lina and Bennett-Advertising, Inc., is 
a scene from the High Hampton Inn 
and Country Club, Cashiers, N. C. 

The club and inn is located 3600 
feet high in the storied Cashiers Val- 
ley, a central point in the beautiful 
Sapphire Country of the Blue Ridge 
Mountains. Surrounding it is a 2300 
acre estate. 

iMigh Hampton, prior to 1922, was 
the private estate and summer home 
of the distinguished South Carolina 
Hemptons for 85 years. The estate 
nov boasts well-stocked trout streams 
anc lakes in addition to the magnifi- 
cert golf course. 





Ceming Attractions 


Next month CLuB MANAGEMENT pre- 
sents its annual equipment issue, and 
this October’s articles will be some 
of the best ever published on remod- 
eling and equipment purchases. 

As in the past, the October issue 
will present a roundup of ideas from 
many managers as well as several 
feature articles on remodeling and 
equipment purchases. 

Also on tap for CLuB MANAGEMENT 
readers in the October issue will be 
an article on the forthcoming Hotel 
Show in New York with special em- 
phasis on Club Managers Day there. 

During the coming months articles 
will be presented on such subjects as 
“Job Description for a Club Man- 
ager,’ “How to Boost Food Sales,” 
“Survey of Country Club Costs,” and 
“How to Train Waitresses.” 








IT’S BRANDING TIME 
IN TEXAS 


Have you fixed your brand to 
your reservation for these 
days? 

Feb. 18 through Feh. 21 
Remember 
The eyes of Texas are upon 
you! 

Harry Seide-Top Hand 


Reservation Crew 





In order to insure you of a 

good room when you make 

early reservations, a $10.00 

deposit per person is required. 

This also helps the Texas Crew 

figure out how many gifts to 
buy... 
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A new type of wood salad plate that 
can go through commercial dishwash- 
ers without warping, absorbing, or 
losing its hard glossy finish, has been 
announced to the club and institu- 
tional trade. 

The 10%” diameter plate was de- 
signed primarily for serving a la carte 
salads and is available in a choice of 
two woods—dark figured ribbon Ma- 
hogany or blond Avodire. 

For more information write Dept. 
CM, Weavewood, Inc., 7520 Wayzata 
Blvd., Minneapolis 26, Minn. 


A new green turf color concentrate 


which, when mixed with water and 
sprayed, imparts a natural green color 
to brown grass, is now on the club 
market. 

Called “Lawn Tint,” the paint is 
useful in covering small areas dam- 
aged by insects or disease or it can 
be used to touch up patches where 
weed killer has been used. In dry 
parts of the country late summer 
browning-off can be facelifted with a 
coating of green. 

A four-page brochure containing 
complete information on application 
techniques is available by writing 
Dept. CM, Luminall Paints, Chicago 
9, Tl. 


To keep pace with recent research 
developments in portable fire extin- 
guishers, an enlarged version of the 
reference chart, “How to Select a 
Fire Extinguisher,” is now available. 
This reference guide outlines three 
basic classes of fire and lists seven 
different types of portable extinguish- 
ers. Arrangements of the guide is 
such to aid in getting the right kind 
of extinguisher for your club. 

For a free copy of the chart, write 
Dept. CM, Fire Equipment Manufac- 
turers Association, Suite 759, One 
Gateway Center, Pittsburgh 22, Pa. 


A Thermotainer mobile food cart is 
now on the club market. 

It has two heated compartments for 
the storage of hot food and one un- 
heated compartment for cold foods or 
beverages. All stainless steel, heavy 


insulation and thermostatic contr>l 
are provided. It can be used in priva‘te 
dining rooms, grills or to transpo*t 
food from the kitchen to outlying 
serving areas. 

For detailed information wri'e 
Dept. CM, Franklin Products Corp., 
400 W. Madison St., Chicago 6, IIl. 


For those quick orders on mashed 
potatoes in your club dining room, 
H. J. Heinz Co. has introduced in- 
stant potatoes which are ready to 
serve in just three minutes. 

All that is necessary is to measure 
out the required amount of milk and 
water into a saucepan, add salt, bring 





The 


stand your problems. 


Vantage Press, Inc. 


Please send me .... 


full refund. 


( )Paymentenclosed.  ( 
postage. 





120 West 31st Street 
New York 1, New York 


copies of THE MANAGEMENT 
OF CLUBS by H. J. Fawcett at $5.00 each. If not 
pleased, | may return them within five days for a 


) Send C.O.D. I'll pay 


Management of Clubs 


The first book ever written by a Club Manager about Club Management... 


A prominent City Club Manager writes: 
‘‘T am sending a copy of your book to every 
member of my Board.”’ 


Written by Harry Fawcett, Past President of C.M.A.A., it can help every club 
manager, club officer or committeeman, or just plain club member to under- 


— ee ee ee eee ee ee ee ed 


This five dollar investment can 
be worth thousands to you. 


Send the Coupon Today 
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Stainless Steel Roll Warmer, 
16%” wide x 10” deep x 
133%” high overall (com- 
plete with strap) 








Vea or (YO 








STERNO 


‘jl ROLL )6WARMER 








AR MP HEREAIEN 


New and novel method of keeping rolls, muffins, 
etc. warm. Gives even distribution of heat. Does not 
"toast'’ rolls. 


P ORTABLE—permits individual table service—weighs 
only 10 pounds. 


Uses small size Sterno Canned Heat, the clean, safe 


fuel. One can of Sterno lasts entire meal. 


Write for new catalogue in color. 










97 STERNO INC. © 9 EAST 37th STREET © NEW YORK 16, N. Y. 


( Makers of STERNO CANNED HEAT FUEL 
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FEATER 
FEATER 


the imported 
English Gin that 
outsells all 
others combined 


Beefeater—symbol of 
integrity in British tradition 
and in the finest English Gin 
... unequalled since 1820 





BURROUGHS 


BEEFEATER GIN 


Imported by KOBRAND CORPORATION, New York 1, N.Y. 94 Proof, Distilled from Grain 
8 


to a boil and fold in the dehydrated 
potato and whip until they are light 
and creamy. 

For more details write Dept. CM, 
H. J. Heinz Co., Box 57, Pittsburgh 
30; Pa. 


Better prints from paper address 
slips, higher addressing speeds and 
simpler operation are the features 
claimed for the new Model 99 Master 
Addresser now on the market. 

The new machine has an automatic 
drive on the moistening roll which 
moistens and moves the envelope into 
printing position automatically with 
each pull of the handle. A new pre- 
cision address card feed also contrib- 
utes to higher speeds and trouble free 
operation. 

For complete details write Dept. 
CM, Master Addresser Co., 6500 W. 
Lake St., Minneapolis 26, Minn. 


More than 35 novelty candles are 
being offered in the Will & Baumer 
1958 holiday collection. 

Outstanding among the group are 
the Glo Fir Tree, Glo Lantern and 
Glo Santa candles which are hollow 
wax molds with an interior candle 
which burns down inside. These are 
particularly recommended for club’s 
holiday parties. 

For information on the complete 
collection write Dept. CM, Will & 
Baumer Candle Co., Syracuse, N. Y 


A full line of gelatin desserts, pic 
fillings and puddings are now being 
introduced to the food service indus 
try by the institutional division 0: 
Kraft Foods. 





Kraft gelatin desserts, marketed in 
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Dole Shower Control Valves 
Save 50,000 Gallons 
Of Water A Week 


at Woodridge Golf Club, Lisle, Illinois 


WATER HEATING COST CUT 50% 


Here’s how the beautiful 36 hole Woodridge Golf Club, Lisle, 
Illinois, provides players comfortably warm, constant-flow 
showers with multiple savings to the club. Manager Ted Ham- 
merschmidt installed Dole Shower Control Valves in his shower 
heads. Before this on peak days, hot water supply quickly 
exhausted itself with loud gripes from golfers . . . so much so 
that a costly new equipment program was considered. “Shortly 
after installing Dole Flow Control Valves,” says Mr. Hammer- 
schmidt, “we entertained better than 600 golfers and there was 
plenty of hot water for all our needs. Since that time, we con- 
servatively estimate water savings of over 50,000 gallons a 
week. And that’s not all, check these other important savings. 


eS a Se ile ee ee ae 


cd 


*f “a 50% saving in the cost of heating shower water. 
Rag 50% saving in the cost of softening shower water. 


K«g1 000 saved in cost of new septic system installation. Dole 
controlled water flow allowed a smaller capacity system.” 





Manager Ted Hammer- " Most important of all, after a day of trying to beat par on the 
schmidt, points to one interesting Woodridge course, tired golfers are assured a com- 
of hee ee pletely relaxing, satisfactory shower . . . a saving worth its 
Dole Shower Control 


Valves: : & weight in goodwill! 


Think of these savings from Dole Shower Control Valves in 
terms of your operation. Dole shower controls pay for them- 
selves in short order and continue to pay dividends. 


SEE YOUR LOCAL DISTRIBUTOR TODAY 





AS PRESSURE 
INCREASES 
DOLE FLOW ; 
CONTROL NARROWS 7, 
RATE OF FLOW 
REMAINS THE SAME 
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e The world’s most adva 
sectional Walk-Ins featuring models with co 
neered hermetically sealed refrigeration syste 
Puts an end to costly, crippling breakdowns. 
cut down food spoilage. Lower operating cost. 
Saves space. 


design all-steel 
ly factory engi- 
Lower first cost. 
er refrigeration to 
ier to keep clean. 


Bally Walk-Ins are available in the exact size need 
Supplied as a cooler, freezer, or a combinatio 
erection and easy expansion in size. Write today f 


‘or your requirements. 
f both. Made for fast 


BALLY CASE & COOLER COMPANY « BALLY, PENNA. 











1 Ib. 8 oz. and 4 Ib. 8 oz. packages, wil] 
have six flavors: strawberry, cherry, 
raspberry, lime, lemon and orange. 
The new pie fillings and puddings, 
marketed in four flavors—chocolate, 
vanilla, lemon and butterscotch—will 
be sold in 1 lb. 8 oz. and 5 lb. sizes 
except for lemon which will be cold 
in 1 lb. 10 oz. and 5 lb. packages. 





A new beverage holder, called Gyo, 
is now being marketed to clubs ‘or 
use on outdoor furniture—perfect, 
says the manufacturer, for holding 
drinks for parties on the club patio or 
near pools. 

In gleaming chrome on solid brass, 
the Gyro is available with fittings for 
tubular or wood armchairs or tables, 
or with permanent mounting brackets. 
Also available is a beer can and bottle 
attachment. 

For further information write Dept. 
CM, Sea-Lawn Products Co., P. 0. 
Box 716, Long Beach, L. I., N. Y. 


Vulcan-Hart Manufacturing Co. has 
introduced a complete new line of 
heavy duty electric cooking equip- 
ment. 

The line includes ranges, broilers, 
fryers, sectional bake and roast ovens, 
high shelves, spreader plates and 
counter units. Modern design and cer- 
tain structural and operational fea- 
tures highlight the entire line. 

For more information write Vulcan- 
Hart, 2006 Northwestern Parkway, 
Louisville 1, Ky. 


The Colonial chair legs on th? 
Mate’s chair, Captain’s chair and 
Commander chair have been rede- 
signed by the maker, Astra Bent 
Wood Furniture Co. 

The new turning, according to the 
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Prepare now for the 
Holiday rush on ice! 


THIS YEAR BE PREPARED with a 
Scotsman Ice Machine when holiday 
food and beverage needs increase. 
When extra customers demand 
extra fast service, have plenty of 
pure Scotsman Ice to serve them. 


You save money with every scoop! 
Scotsman Super Flakes cost as little 
as 7¢ a 100 lbs., while Scotsman 
Super Cubes cost as little as 15¢ 
a 100 lbs. Say hello to profits by 
saying goodbye to the iceman. 


Stake your claim on ice profits by 
selecting the exact automatic ice 
machine you need from Scotsman's 
50 Golden Year models! See how a 
Scotsman Ice Machine helps ring up 
profits during the holidays and all 
through the year! Send coupon now! 








Send coupon today for your FREE illustrated 
44-page booklet '‘ How To Use An Ice Machine”’ 


NAME 





SCOTS IIPS 
. Golden Year 


ADDRESS 





CITY. ZONE STATE. 





Mail to: SCOTSMAN— Queen Products, Inc., 169 Front St., Albert Lea, Minn, 
Subsidiary of King-Seeley Corporation 
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The only European beer 


served in the 


American pavilion at the 
Brussels World’s Fair! 


(...and the only beer served at the Netherlands Pavilion!) 




















HEINEKEN’S unique qualities and great popularity 
have made it America’s largest selling imported beer! 
HEINEKEN’S unmatched flavor and 

quality have traditionally won World’s Fair acclaim! 


PARIS, 1873 * AMSTERDAM, 1883 ¢ PARIS, 1889 
CHICAGO, 1933 * NEW YORK, 1939 ¢ BRUSSELS, 1958 


ont? Md k y 
aw? ClneKeR § 


Gen. U. S. Importers: 


HOLLAND BEER 


VAN MUNCHING & CO., INC. * New York © Chicago * Beverly Hills * Miami 





“Seems like the Geerpres 
mop wringer’s going 
to outwear the floor!” 


FLOOR-PRINCE 
1624 WRINGER 


That’s what one of our customers told us in 
a recent letter with his order for a replace- 
ment part for his Geerpres mop wringer. 
Since he forgot the size, we had to check our 
records and discovered he’s been using that 
wringer for over 12 years! 

Surprised at this amazing service record 
for a mop wringer? We weren’t. It happens 
all the time with Geerpres wringers. WHY? 

Because we put the finest materials into 
the finest design available in a mop wringer. 
Electroplated finish, malleable iron pressure 
bars, tubular steel handle—all are the best 
that can be used. Exclusive, staggered inter- 
locking gearing puts the pressure on the 
mop not the wringer. You'll see Geerpres 
imitated but never equalled. 

Three sizes for all mopping needs. See 
your jobber or write for complete mopping 
equipment catalog. 


~ WRINGER, INC. 


P.O. BOX 658, MUSKEGON, MICH. 





manufacturer, is more graceful and’ 
up-to-date than the leg formerly used 
and the new leg will be supplied im. 
mediately on all orders except “fill-in” 
ones. The old leg will be available for 
a short while on these fill-in orders, 
For illustrations and complete in- 
formation on the entire line write 
Dept. CM, Astra Bent Wood Furni- 
ture Co., 61 W. 46th St., New York 36, 


A small bar for indoors and outdoors 
in clubs, called Serv-A-Bar, is now on 
the market. 

The bar is all welded construction, 
completely assembled ready for im- 
mediate use, with 18 x 48 inch top, 42 
inches high with casters, an open back 
with two shelves 13 x 40% inches, 
built in lighting in top. Its finish is re- 
sistant to alcohol. Casters make it 
easy to move anywhere in the ciub 
and without them it becomes a sta- 
tionary bar. 

For further details write Dept. CM, 
Purcel Enterprises, 3746 Kelley Ave., 
Cleveland 14, Ohio. 


Free gifts to customers along with 
special birthday prices on many items 
of merchandise mark the 6th anniver- 
sary of Motel Contract Supply Corp. 

A 64-page Birthday Catalog illus- 
trates the gifts, grouped according to 
values, and gifts begin with orders as 
low as $50. 

For a copy of the catalog write 
Dept. CM, Motel Contract Supply 
Corp., 6307 Delmar Blvd., St. Louis 5, 
Mo. 


Wine and Food 


From the Taylor Wine Co. comes 
this recipe for shrimp aspic canapés 
which are recommended for club buf- 
fets: 


1 envelope unflavored gelatine 

1% cups chicken broth or consomme 
1 cup Taylor N. Y. State Rhine wine 
Dash Tabasco 

Y teaspoon Worcestershire 

1% teaspoon salt 

30 small shrimp, cooked or canned 
30 Melba toast rounds 

Mayonnaise 


Soften gelatine in %4 cup cold chic!:en 
broth. Heat remaining broth; add to gela- 
tine, stir until dissolved. Cool; add wie, 
Tabasco, Worcestershire and salt. Oil 30 
small muffin cups (1%4-inches bottom di- 
ameter). Place 1 shrimp in each. Add just 
enough gelatine mixture to barely cover 
shrimp. Chill until firm. Unmold. Spread 
toast rounds with mayonnaise; top with 
shrimp in aspic. Makes 30 canapés. 
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99.2% of the dir disappears! 


(And you can eliminate rinsing) 
My SUPER SHINE -AL L° cteaning action proved “com- 


plete” by York Research Test using radio-active isotopes*. Super Shine-All gets under 
the dirt—loosens and lifts it. Harsh scrubbing is seldom necessary. 
Let the SUPER SHINE-ALL solution dissolve grime a few minutes—mop—and pick up the dirt-laden 
liquid. For regular cleaning, rinsing is not necessary—a costly labor step can be omitted! SUPER SHINE- 
ALL leaves no dulling, unsightly film. 
Yet, this strength is gentle! Because it is chemically neutral, SUPER-SHINE-ALL is non-damaging to 
the finest flooring—safe to use on any surface that water won’t damage. Non-irritating to the hands, too. 


*York Research Laboratory report available on request. 





The cleansing action you see here is 6-fold: 
1. Wetting—makes the water soak in faster. 
2. Penetrating—gets through and under dirt. 
3. Sudsing—trich suds for full-strength cleaning. 


4. Dissolving—breaks up water-soluble particles. 
5. Emulsifying—breaks up fats, oils, grease. 
6. Suspending—lifts all soil particles into suspension in 


the liquid, for easy removal. 
MAIL COUPON TODAY | 


=" HILLYARD St. Joseph, Mo. B-1 


(0 Please send me free literature on cleaning with 
SUPER SHINE-ALL. 


(0 Please have the Hillyard Maintaineer demonstrate 
labor-saving treatments on my floors. 











Ask the Hillyard ‘Maintaineer®”” - 

for expert advice on your floor care problems. ' 
He'll be glad to show you how modern specialized 1 
products, and streamlined work methods, can keep 
your floors in top condition—and save you real l 
money by cutting labor time. No obligation—he’s ’ 
“On Your Staff, Not Your Payroll” Name 





Firm or Institution 


ST. JOSEPH, MO. | bibdvees 


Passaic, N. J. _ San Jose, Calif. 











Branches and Warehouse Stocks in Principal Cities 
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Two of the “Can Can" girls who partici- 
pated in the Paris show at Hyde Park. 


By John C. Tims, General Manager 


Hyde Park Country Club 
Cincinnati 


How We Staged a Night in Paris Party 


Food important to success of event 


ACH year at Hyde Park we attempt 
to produce in addition to our ster- 
eotype dances, balls and an occasion- 
al name band attraction, one outstand- 
ing theme party with a foreign set- 


ting. In years past we have taken our 
members on mythical jaunts to Mex- 
ico City, Havana, Honolulu and other 
foreign ports of call. Never before, 
however, have we done a party on 


Part of the Hype Park staff in French costumes. 
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such a grand scale as our “Nuit en 
Paree” on April 19, 1958. A French ac- 
cented party, dinner-dance and Lido- 
like floor show was loudly acclaimed 
by our members, their guests and the 
press. 

Preparations for this party got un- 
derway in October, 1957, when I set 
up our entertainment and activities 
program for the coming year, sub- 
mitted the schedule to the board of 
governors for their approval and 
booked all of our orchestras and en- 
tertainment. By late in November 
our committee chairmen were appoirt- 
ed and the new entertainment chair- 
man, Frank Jenike, was briefed on 
the program that had been approved. 
His job then was that of liaison wi'‘h 
the various members who were ask«d 
to participate in the program; to as- 
sist in setting up the floor show ard 
help handle contacts with some of 
the firms and individuals who were 
asked to aid in various ways to lerd 
an authentic French atmosphere ‘9 
our party. His assistance was invalu- 
able, taking a lot of the details and 
important leg work off of my shoulc- 

















































































ers, leaving me free to continue the 
daily operation of a large and active 
club, which must go on in spite of 
“Nights in Paris” or anything else. 

Early in January we invited Mr. 
Edward Zale, divisional manager of 
Pan American World Airways, to 
lunch. Through this contact we ar- 
ranged to have our _ invitations 
stamped with French postage and air 
mailed from Paris. They also contri- 
buied scenic Parisian post cards 
which were mailed to our lady mem- 
bers telling them of the Parisian 
fasiions that were to be used in the 
opening number of our show. Con- 
tac. was made with one of the large 
department stores, The John Shillito 
Co.. which agreed to provide the fash- 
ions, obtain french perfume for fa- 
vors, supply us with much of our 
decorating material. 

During the same period, with Chef 
Michael Szaz, I had developed a 
French dinner menu, that could be 
easily served to a large group and 
we decided on the hors d’oeuvres. 
They were to consist of Escargots, 
Coquille Bouchees, Crevettes Arnaud, 
Choufleur Coeurs, Champignons, Fro- 
mage Roquefort, Marinated Artichaut 
Coeurs. 

The menu was both easily prepared 
and served and we felt it well suited 
to the occasion: 


Soup al Oignon et au Parmesan Gratine 
Le Coq au Vin de Bourguignonne 
Haricot Verts au Beurre 
Salade Parisienne 
Coupé de Liqueur 
Le Café 


Prominently displayed at the bot- 
tom of the program, menus, wine lists 


and inscribed over our lounge bar 
was the reminder “Un repas sans 
vin est comme un jour sans soleil” 
(a meal without wine is like a day 
without sunshine). 

The copy for both the invitations 
and for the program was translated 
into French. The cover designs were 
developed and sent to the printers. 
Shiliitos agreed to do the program 
gratis. 

Fortunately one of our’ members, 
Mary Jane Foley, had been cast in 
a prominent role in the 1931 company 
of the Broadway musical hit, “Blos- 
som Time.” She was asked to de- 
velop, direct and handle the choreog- 
raphy for our show. Certainly this 
job was in most capable hands and 
she worked like a Trojan up until 
the last minute when the show was 
presented to a tremendous ovation. 
She sent out a call to the wives of 
our young members to participate in 
the “Can-Can” chorus and in our 
opening “April in Paris” fashion 
promenade. The response was won- 
derful and early in February rehear- 
sals three or four nights a week were 
underway. The entire show, with the 
exception of the Chris Christensen 
orchestra and one professional dance 
team, was done with talent from our 
membership; and what enthusiasm 
and cooperation we received! Mrs. 
Foley’s daughter, Patti, is an out- 
standing vocalist and was our French 
chanteuse; another talented young- 
ster did a song and dance burlesque 
of the sack entitled, “I Abhor Dior.” 
Her costume was made from a gen- 
uine burlap sack. 

Colorful and authentic “Can-Can” 


Artist Elmer Ruff sketches guests during Paris party. 
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General Manager John C. Tims of Hyde 
Park Country Club and President W. J. 
Cassidy stand beside the Wallace Trophy, 
awarded to Hyde Park at the CMAA Con- 
ference for its outstanding publicity display. 


costumes were ordered from a pro- 
fessional costume designer. These 
were made from black taffeta, color- 
ful tulle ruffles with bright glowing 
materials used for rosettes, garters, 
mitts, and a plume. Under a theat- 
rical black light these gave a fluores- 
cent glow that added interest to the 
finale. 

As the guests arrived on this auspi- 
cious evening they were assisted from 
their cars by our pseudo doorman, 
André Georges Hiblot (and genuine 
French gardener), with a, “Bon Soir, 
Madame et Monsieur.” He was attired 
in a colorful French military uniform 
with much braid and red cap plus 
mustache. A sidewalk café with our 
swimming pool tables, chairs and um- 
brellas, was set up along our front 
drive adjacent to the entrance. On 
entering the ladies were presented 
with small bottles of French perfume 
and the men were offered maps of 
Paris (courtesy of the French Tour- 
ist Bureau) before continuing through 
our simulated Tuilleries—a beautiful 
garden setting complete with arch- 
ways, white brick walls and path- 
ways, flowing fountains, statues, col- 
umns, ten-foot flowering trees that 
had been forced (so that the blooms 
were at their peak), gorgeous azaleas, 
tulips, camellias, forsythia, caladium, 
etc., completely filling our entrance 
foyer. Here were flower carts from 
which corsages, violets and bouquets 
were vended to the guests. “Fleurs 
pour Madame,” was intoned by 
French-speaking daughters of mem- 
bers. 

In the adjoining room, through 
which everyone necessarily passed 

(Continued on page 55) 
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WINE 


and how to promote it 


Part Two: Merchandising and Service 


By Henry O. Barbour, Manager 


NLY one serious mistake can be 

made in the selling of wines— 
not mentioning them to the guests. 
They should be mentioned enthusias- 
tically as nine-tenths of selling is en- 
thusiasm, the other one-tenth being 
specific information. If you yourself 
cannot become enthusiastic over the 
possibilities of wine promotion, per- 
haps someone in your organization 
can. Turn the whole promotion over 
to him and let him show you what 
enthusiasm can accomplish. 


The Houston Club 


Wine should be suggested intelli- 
gently and in the same manner that 
any other beverage is suggested, with- 
out affectation and unoffended if it is 
refused. 

As Francois Blane of the Waldorf- 
Astoria says, “Many sales are lost 
when waiters speak of a wine or vin- 
tage year in a manner that indicates 
‘everybody knows that.’ It is so easy 
for a customer to say ‘no’ and you 
will never be sure whether he did not 
like the wine or your salesmanship.” 


Glassware: | ounce Dutch brandy and | ounce cordial; 10 ounce water in front of a decanter 
used for service of old wines; 5 ounce port; 3 ounce sherry; two 6 ounce champagne glasses— 
the original “flute and the familiar saucer; 9 ounce red wine; 5 ounce rhine wine; 7 ounce 


white wine; 32 ounce brandy snifter. 
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@ This month CLUB MANAGE- 
MENT concludes a two-part ar- 
ticle on wine and its promotion, 
by Henry Barbour. In this article 
Mr. Barbour discusses the way 
wine can be "sold" to members 
in a club. Last month he gave 
buying procedures and ways to 
display wine in the dining room. 











In short, don’t embarrass the mem- 
ber, don’t parade wisdom, and don’t 
talk too much. Maintain tolerance for 
each person’s taste, using as your 
motto “the correct wine is the wine 
you like.” 

Specifically mention the name and 
number of a wine, relate it to the food 
(red with red, white with white, ros¢ 
or sparkling wines with anything) or 
the occasion. Suggest the appropriat: 
size—a half bottle for two or a mag 
num for five or more. After having 
served a dinner wine that all the 
guests have enjoyed, the server shoulc 
suggest a sweet dessert wine, perhaps 
just a half bottle for four people. 

Your reservations staff should be 
supplied with a banquet wine list 
which is a listing of the more popular 
wines with a per person price and no- 
tations as to the foods they could ac- 
company. The reservations staff should 


taste all of these wines so they may 
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be able to converse intelligently and 
enthusiastically. 


Prompt and Correct Service 


The logical ones to sell a beverage 
that goes with food are, of course, the 
dining room staff. Considerable effort 





See Page 40 
For Houston Club 
Wine List 





shculd be devoted to securing their 
interest. Continually spell out the ad- 
vantages: an increase in_ service 
charge or tip income and repeat busi- 
ness. 

A. contest to see who can sell the 
most wine in a limited time can have 
surorising results. Many operations 
pay a commission based either on 
turning in a bottle cork (usually 25 
cents) or a per cent of the sales, such 
as 9 per cent or 10 per cent. 

Your first wine meeting should con- 
clude with a tasting of the wines. The 
staff should eventually taste the en- 
tire wine cellar. 









A Wine Tasting attended by more than 700 members—The 15 wines were grouped by types 
on six tables, the centers of which featured typical foods and an ice carving of some phase 
of wine production. Travel posters of the various states and countries, along with the flag of 
each, surrounded the room. A 1500-pound cheese was the hit of the evening—if one disregards 


the success of the champagne table. 


For maximum results, follow up 
with training including the Wine Ad- 
visory Board’s Wine Study Course 
(stimulate completion with an award); 
pamphlets and newsletters from 
wholesalers; movies from wholesalers 





Wines of France 
The Complete Wine Book 


White Wines and Cognac 
Natural Red Wines 

Sherry and Port 

The Plain Man's Guide to Wine 


Home Vineyards 
Alsace and Its Wine Gardens 
The Compleat Imbiber 


Dictionary of Wines 
The Wines of Germany 
Wines of the World 


Facts About Champagne and 
Other Sparkling Wines 


The American Drink Book 


The Noble Grapes and the 
Great Wines of France 


Bottlescrew Days 





Guide to California Wines 


| Grossman's Guide to Wines, 
Spirits, and Beers 


The Waiter and His Public 


Alexis Lichine 


Frank Schoonmaker 
and Tom Marvel 


H. Warner Allen 
H. Warner Allen 
H. Warner Allen 
Raymond Postgate 


S. F. Hallgarten 
Cyril Roy 


Frank Schoonmaker 
Frank Schoonmaker 
Andre L. Simon 


Henry Vizetelly 
L. L. Field 

Andre L. Simon 
Andre L. Simon 


John Melville 
Harold J. Grossman 


Lefler, Sack & Blanc 


SOME BOOKS ON WINES 


Alfred A. Knopf 


George Routledge & Sons, 
London 


Constable, London 
Constable, London 
Constable, London 


Michael Joseph, London 
($2.50) 


An Invitation to Wines John Storm Simon and Schuster ($3.50) 
In Search of Wine Charles W. Berry Constable, London ($5.00) 
Grapes and Wines From U. P. Hedrick Oxford University Press 


Andre Deutsch ($4.00) 


Rinehart & Co., New York 
($5.00) 


Hastings House, New York 
Hastings House, New York 
The Wine and Food Society, 


London 


Ward, Lock & Co., London 


Ferrar, Straus & Young, 
New York ($7.50) 


McGraw-Hill Book Co., Inc. 
($15.00) 


Small Maynard & Co., Boston 
($6.00) 


Doubleday, New York 


Charles Scribner's Sons, 
New York 


Ahrens Publishing Co., Inc. 
New York 
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or the Wine Advisory Board; demon- 
strations of proper sales and service 
techniques; posting suggestions of 
specific wines to accompany the daily 
menu; and posting articles from trade 
publications or consumer magazines. 

There may be some reluctance to 
overcome, caused by too long a walk 
to the service storage, time lost while 
bartender locates the proper bottle, 
lost corkscrews, etc., all interfering 
with their “primary” job of food serv- 
ice. You may encounter just plain 
lack of interest, unconvinced ‘that 
wine can increase their take-home 
pay. 

Having a waiter turn the order 
over to some other person for service 
is not always successful as the origi- 
nator of the sale may not realize any 
additional income, the guest holds the 
originator responsible for any mis- 
takes or delays, which are more apt to 
happen when a third person is in- 
volved. 

It is for these reasons that many 
establishments use a wine waiter, 
many of whom work on commission. 
A good man sells many times his 
wage cost. With a wine waiter more 
intensive training is possible as he 
has only one reason for being on duty. 
A distinctive uniform acts as an addi- 
tional visual suggestion. Of course, 
the purchaser ‘should work closely 
with this waiter in planning future 
purchases, re-orders, etc. 


Service Storage 


For prompt service, bottles should 
be stored in numbered, space-saving 
bins close to the dining room, perhaps 
te 
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(Continued on page 50) 









LUBS, both town and country, 

play a very important part in the 
life of the people of the Union of 
South Africa; this is, of course, na- 
tural as nearly half of the white popu- 
lation of 3,000,000 have a British back- 
ground of club life, and the mild cli- 
mate of much of the country makes 





Publisher Clark recently returned 
from five weeks in South Africa where 
he visited many town and country 
clubs. 


The Wanderers Club, Johannesburg; Hermanus Yacht Club, on a 
bay connecting with the Indian Ocean on the south coast. The Rand 


The Durban Club is on the Esplanade facing the harbor; H. Hutch- 
inson, secretary, Clovelly Country Club south of Cape Town with 
Indian Ocean in the background; Civil Service Club in Cape Town 








Club Life in South Africa 


By Donald H. Clark 


outdoor activities popular. There are 
some 10,000,000 or more black people 
in the country but as most of them 
live in the wild “bush” or on the great 
agricultural plantations and reserva- 
tions, they do not dominate the life 
of the large cities any more than they 
do in Southern American cities. 

My trip from New York was made 
on SS African Endeavor of the Far- 
rell Lines, and never have I enjoyed 
a 19-day trip so much; the American 
food and service were both excellent, 
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Club is the most famous in Johannesburg, and in the early days wes 
location of many fabulous deals. 


occupying the two corner buildings, is surrounded by two big in- 
surance companies, "The Old Mutual" in the background at left 
and the National Mutual Life Association of Australasia at the right 


the passengers were mostly seasoned 
travelers or young businessmen out 
to live in a “new” country, and there 
was plenty of time to read and study 
up a bit on this fascinating land which 
became a British Commonwealth na- 
tion in 1910 by the union of four South 
African countries (now provinces): 
Cape of Good Hope, Orange Free 
State, Natal, and the Transvaal, the 
gold mining district where Johannes- 
burg is located. 

William Richardson, manager in 
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The magnificent Memorial to Cecil Rhodes is in a great park near 
Cap: Town. Natives are ever willing to put on a special dance for 
visitors in a village in Zululand. The Sunday Mine Dances put on by 


Cape Town for the Aetna and Home 
Insurance companies of the American 
Foreign Insurance Association, met 
me on arrival; Bill and his wife were 
both born in Liverpool, lived for many 
years in India where their son was 
born and for the past ten years have 
been in Cape Town. An enthusiastic 
club man, Bill first took me to the Civ- 
il Service Club where J. L. Henderson 
is the secretary-manager. Most club 
managers in South Africa like to be 
called by their official title “secretary” 
although in fact they are usually exec- 
utive-managers with much the same 
responsibilities of our own club man- 
agers. The Civil Service Club is typi- 
cal of the four or five town clubs in 
Cape Town. It has a rather old buiid- 
ing with much charm, similar in a 
way to the Detroit Club or the Mil- 
waukee Club; with 2000 members 
there is heavy luncheon business six 
days a week, and lighter dinner sales 
but many evening parties. Women 
have a special dining room and cock- 
tail lounge. 

The Clovelly Country Club at Mui- 
zenberg, some 30 miles south of town, 
has a splendid rolling 18-hole golf 
course; the sand traps “come natural” 
as the course is on a peninsula be- 
tween the bay and the Atlantic Ocean 
and there is much sand adjoining the 
well watered greens and fairways. 
The club has a fine new swimming 
pool (an ocean beach is not far away) 
and several tennis courts. Bowling- 
on-the-green is a great sport in South 
Africa and all country and golf clubs 
have greens for “bowls” and there 
are countless bowling clubs through- 
out the nation. There are only four or 
five private golf clubs in the Cape 
Town area, but probably 50 bowling 
clubs; in addition there are several 
public golf courses and scores of pub- 





lic bowling greens; some of these are 
for native Africans. 

“Our 1100 members are quite ac- 
tive,’ said Secretary-Manager H. 
Hutchinson. “Our weekend luncheon 
and dinner business is very heavy, 
and we have many parties in the 
evening throughout the week, both 
private affairs and special parties for 
members.” There is no “club man- 
ager” organization in the area, as we 
have in the States, but frequently 
country club managers meet for in- 
formal discussions of common prob- 
lems, such as food prices (generally 
much lower than at home), wage 
scales, golf course upkeep, and club 
parties and entertainments. 

The trip from Cape Town by bus or 
car some 1200 miles to Durban takes 
one through magnificent resort coun- 
try; about 300 miles from the Cape is 
“The Wilderness,” an area with beau- 
tiful beaches, fresh water lakes, a 
splendid resort hotel, and many fine 
homes. 

Durban is a city of half a million, 
and is a shipping center, a business 
and manufacturing center, and also 
a delightful resort with beaches just 
a few blocks from the business dis- 
trict and near the several fine residen- 
tial sections. 

Warwick Collins, local manager for 
the American Foreign, and Donald 
S. Jillings of the Insurance Company 
of North America, introduced me at 
the Durban Club, one of the finest on 
the continent. Julian Jourdon is sec- 
retary; the 1200 members include the 
leading business and professional men 
of this great city. As it is located 
downtown, there is heavy luncheon 
and dinner business every day and 
the late afternoon cocktail hour is 
popular. The club has about 30 sleep- 
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workers in the gold mines near Johannesburg are a competitive sport 
among teams from various mines in the district. 


ing rooms so has limited service sev- 
en days a week from breakfast 
through dinner. 

The Durban Country Club is with- 
in a few minutes drive from down- 
town, has an excellent golf course 
with a view of the ocean, tennis 
courts, swim pool and other facilities. 
Because of its location it has heavy 
business at luncheon as well as at din- 
ner; lunches are as low as $1.05 and 
a complete dinner costs from $1.25 
to $2. A menu is published on another 
page of this issue. H. van Diggelen, 
the secretary-manager had some of 
his early experience at Hotel New 
Yorker in New York; the club has 
2000 members and has activities for 
all members of the family. 

The Wanderers Club in a suburb of 
Johannesburg, has one of the finest 
plants of any country club in the 
world; I enjoyed lunch there with Carl 
Weavind, a club director who is also 
president of the Rotary Club of sub- 
urban Rosebank which meets at the 
Wanderers every Friday. Mr. Wea- 
vind sells railway equipment, much 
of it of U.S.A. manufacture. The 
Wanderers Club not only has the 
usual golf course, tennis courts and 
bowling greens, but also a cricket 
field where provincial and interna- 
tional matches are often played. 

The Rand Club, downtown in the 
heart of this commercial capital of 
nearly a million, is the old aristo- 
cratic town club of the commonwealth 
and there are fabulous tales of the 
deals made at tables and in rooms of 
the club in the early gold mining 
boom days. The New Club, nearby, 
has in recent years become almost as 
famous as the Rand. 

Polo clubs are active in the three 
great cities, and along the southern 
coast there are scores of Yacht Clubs. 
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A view of the dining room with the president's dinner in progress. 


How We Give Our 


Annual President's Dinner 


NCE a year on a carefully select- 
ed date in the spring the outgo- 
ing president of The Tulsa Club is 
host to the incoming president and all 
past presidents. The occasion is the 
“President’s Dinner” at which time 
the gastronomical red carpet is rolled 
out to show the club’s appreciation. 
For the last two years women have 
been invited and they have added 
beauty, charm and elegance to the 
dinner. 


By Jan Grader, Manager 
The Tulsa Club 


The old-timers of the personnel are 
selected for the service and several 
retired employes come back on that 
night to serve as bartenders and wait- 
ers. Corsages and boutonnieres are 
pinned on the guests by Miss Myrtle 
Calkins who has been with the club 
for more than 25 years, while the 
maids with the longest service records 
take care of the wraps. 

The details of the menu and decora- 
tions are left to the manager and are 


Flanking a replica in sugar of the Tulsa Club are Mr. and Mrs. Gerald B. Klein, past president 


of the club. 
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to be a surprise each year. Special 
menus are printed, group and _ indi- 
vidual pictures are taken and each 
president is given 8” x 12” size prints 
of the pictures in which he appears, 
while the outgoing president receives 
a complete album. Special attention is 
given to personal preferences of the 
host-president as far as menu selec- 
tion and color scheme is concerned 
and a lot of pleasant anticipation is 
derived in getting this secret informa- 
tion together. 

The dinner is preceded by a social 
hour during which light hors d’oeuvres 
are passed. A small string orchestra 
plays discreet music and gayer mus 
for dancing later in the evening. 

This year, 18 past presidents an1 
their wives attended the dinner. A 
extensive worksheet listing all the d:- 
tails concerning arrangements an 
service was made up and distribute 
amongst all members of the perso! 
nel. 

Here is the menu: 


poles et 


MENU 
Hors D’oeuvres on Separate Table 
Oysters Rockefeller 


Mushroom Caps With Crabmeat 
Chicken Croquettes With Creole Mustar« 
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is a magnet... 
drawing more business to you! 


Style No. 8248 Each of your waitresses (or waiters) is 
a “walking advertisement” of your 
service. The color of her uniform creates 
an air of glamor... high standards... 
hospitality . . . efficiency. To employ- 
ees, an attractive, colorful uniform is 
a source of pride, imparting a sense 
of ‘‘belonging’”’ which keeps employee 
turnover and the cost of training to 
a minimum. 





When you choose from the wide assort- 
ment of Angelica Uniforms, you 
Upgrade your Customer-Appeal 
with 
SENSATIONAL NEW COLORS 
Calypso Red* Apricot 
Coral Turquoise 
Russet Bermuda Blue 
Lilac Apple Green 
Grand Canyon Pink 


* shown here 


Upgrade your Profits with 
EASY-CARE NEW MATERIALS 
“Velva-Glo” Nylon Monte Cloth 
Luxtraply Poplin Textured Nylon 
Angelicron . . . a Dacron-cotton blend 
Jacquard Chevron-Weave Dacron 
Checked Gingham 


vv 
MAIL Send to the nearest Angelica Sales Office. 


CATALOG ANGELICA UNIFORM COMPANY 
1427 Olive St., St. Louis 3, Mo. 177 N. Michigan Ave., Chicago 1, Ill. 
COUPON 107 W. 48th St., New York 36, N.Y. 110 W. Lith St., Los Angeles 15, Calif. 
205 S. Jennings St., Ft. Worth 4, Tex. 1316 E. Pike St., Seattle 22, Wash. 
TODAY! 





Please send me a copy of the free Angelica Uniform Catalog. 


Name Title 





Te ie. 
ee 
City. 


U N I F oO R Mi & Number of uniformed employ 




















One Tray of Sardine and 
Smoked Salmon Canapés—Garnished 
Ripe and Green Olives 
Mixed Nuts 


Menu 


Diced Fresh Maine Lobster 
in Supreme 
Brandy Sauce 
Relish Tray Melba Toast 
Clear Oxtail With Madeira 
Cheese Straws 
Berncastler 1953 


Prime Filet of Beef Wellington 
Dauphine Potatoes 
White Asparagus Tips 
Artichoke Bottoms 
Chateau Neuf du 
Pape 1949 


Spring Salad Mimosa 
Tarragon Vinegar Dressing 
Champagne Mumm 
Gordon Rouge 


Sherbet Mousse 
Viennese Pastry 


Cheese Tray With Toasted Crackers 
Café Brulot 
Drambuie 
Cognac Biscuit 
Creme de Menthe 
Cigars and Cigarettes 





For decorations we chose gold Irish 
table linen with pink and cerise car- 
nations, flowering dogwood trees and 
lilacs. The table was “U” shape with 
a four-foot fountain in the middle of 
the floor section. 

A seating arrangement in one cor- 
ner of the room accommodated the 
guests during the social hour with 
the hors d’oeuvres table and the 
orchestra on the other side of the 
room. 

A scale model of the club building 
was made of sugar by the bakers and 
illuminated as a display piece. 

The Café Brulot, consisting of flam- 
ing brandy with sugar and spices, was 
prepared in a large silver bowl on a 
round table in full view of the guests 
after the lights had been turned 
down. 

Chef Frank Ridder was in charge of 
the culinary preparations while the 
chief of service, Robert Johnson, and 
the three senior captains, assisted in 
the dining room under my direction. 
At the end of the dinner the outgoing 
president, Gerald B. Klein, was pre- 
sented with the traditional silver tray 
on which the signatures of the past 
presidents were engraved. Following 
this, the new president, James E. 
Allison, was called upon to outline his 
program for the year. 

After-dinner liqueurs were served 
from the wagon while the more agile 
members of the party enjoyed danc- 
ing for about one hour. 
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Sightseeing in Houston 


By Lottie Hartley 


ALL of us Top-hands, and the rest of 
the folks are a lookin’ forward to 
showin’ you our city. We are the big- 
gest and the mostest modern city in 
the South. I said city, pardner, ’cause 
guess we will have to take second 
place as the biggest state. 

We’re just goin’ to herd you all 
over the place to see all the sights. 
We’re goin’ to show you the Port of 
Houston, an inland port 50 miles from 
the sea, and the San Jacinto Monu- 
ment, the tallest memorial monument 
in the world, 570 feet high (it cost 
$2,000,000, and that ain’t hay!!) Right 
thar in the San Jacinto State Park, 
where you see the monument, we'll 
show you the U. S. Battleship Texas, 
the famed warship of the two world 
wars; then back in town, you can see 
the Convention Center, one of the na- 
tion’s largest—contains the Sam Hous- 
ton Coliseum, the Music Hall, and 
the City Auditorium. We’ve got some 
mighty pretty parks, too, especially 
Hermann Park (you kin look out of 
your window at that Shamrock Hil- 
ton and see it) thar’s a golf course, a 
big zoo, nature trail, an amphitheatre, 
most anything you want. Right next 
to that you can see that big Texas 
Medical Center that’s located on 150 
acres. We’re mighty proud of our two 
universities, Rice Institute and the 
University of Houston; they shore do 
have beautiful campuses. We’re goin’ 
to show you more cattle then you ever 





Texas is no longer the biggest 
state 

By miles of snow and ice. 

But then it isn't any less great 

Or any less full of spice. 


There's something about a Tall 
Texan 

You can spot a mile away 

He knows full well that Whale oil 

Can't replace the underground 


pay. 


He's bustin’ to learn to skate and 
ski 

Such stuff he admits that he lacks 

But he will modestly try to get by 

With his four, fifty-nine Cadillacs 


So Pardner-don't worry about 
"going Texan" next year 

Because Texas joins all the rest 

In admitting Alaska is bigger 

And Texas is... just best. 


Hank Otis 











did see, and take you by those places 
where all that oil is produced. 
Anyway, just come on down, we 
will be right out thar at that new 
International Airport to say “Howdy, 
Partner!” when you git here. 


Great Lakes Regional: Sept. 15-16 


Prans have been announced for the 
Great Lakes Regional Conference to 
be held September 15 and 16 at Mich- 
igan State University, East Lansing. 
It is sponsored by the Michigan Club 
Managers Association and the CMAA 
in conjunction with the university’s 
Continuing Education Service. 

Speakers and their subjects will 
include: Royce Chaney, CMAA pres- 
ident, “Associations and Our Opportu- 
nity”; Lowell S. Smith, manager of 
the Detroit Club, “Factors Important 
in Negotiating a Union Contract”; 
Wesley Schmidt, school of hotel, res- 
taurant and institutional management, 
Michigan State, “Staff Conferences 
Can Do the Job.” 

John T. Brennan, manager of Birm- 
ingham (Mich.) Country Club, “Of- 
fice Procedure and Uniform System 
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of Accounting”; Herb Craw, manager 
of Western Golf and Country Club, 
Detroit, “IBM Accounts Receivable”; 
Edward M. Grenard, manager of the 
University Club of Detroit, “Pension 
Plans”; Sheldon Cherney, conference 
consultant, Michigan State, “Produc- 


tion 5118”; and Gertrude Blaker, 
Michigan State, “Portion Contro! 
Standards.” 


Also to be included is a discussion 
on the trends in increasing activities 
in the family club, and a social hour 
and dinner at Walnut Hills Country 
Club. W. Bruce Matthews, Green 
Ridge Country Club, Grand Rapids, is 
the Club Management Institute com- 
mittee member in charge. 

Headquarters for the conference 
will be the Kellogg Center on the 
campus and housing accommodations 
are available there. 
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FIVE GALLONS 


. OIL 


FRYING 


Its high smoke point means 
longer frying life. And easy- 
pouring Kraft Oil develops per- 
fect crusts on pan-fried or deep- 
fried foods . . . without flavor 
transfer ! 


The Nation’s Taste is Your 


KRAFT 


AL Purpose 


THE PERFECT LIQUID SHORTENING © 


Kraft All Purpose Oil is 


eeu 4 


salad dressings. 







SALADS 


Kraft Oil has maximum sta- 
bility—stays bland and delicate 
in flavor. It blends easily and 
instantly into other dressing in- 
gredients to give deliciously 
smooth results! 


Best Buying Guide 


Steam-filtering 


helps make Kraft Oil the 
perfect oil for: 





Steam-filtering is a process that sweeps foreign material 
from Kraft Oil with super-heated steam under vacuum 
. . . reducing to an absolute minimum impurities that 
cause flavor transfer and rapid breakdown. This care- 
ful processing helps assure you of a truly all purpose 
oil—a pure, bland, 100% cottonseed oil—that gives 
perfect results whether you’re baking, frying, or making 


No wonder Kraft Oil is the fastest climbing oil in 
national popularity. 





BAKING 

Smooth, fast-blending Kraft 
Oil is simple to measure... 
accurately. It gives perfect 
baking results every time in any 
recipe that calls for liquid 
shortening. 









KRAFT 


Foods Company 
INSTITUTIONAL 
DIVISION 
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Max R. Beck recently was honored 
by some 500 members of the Colum- 
bia Country Club, Chevy Chase, Md., 
on the 25th anniversary of his becom- 
ing manager of the club. A story on 
the affair was featured in the Wash- 
ington Post and Times Herald. 

Mr. Beck began his hotel career in 
Geneva, ending up in the U. S. asa 
protégé of the famous Oscar of the 
Waldorf. He was employed by the 
Whitemarsh Valley Country Club, 
Philadelphia, in 1917. He became as- 
sistant manager of Columbia Coun- 
try Club, left for the Washington Golf 
and Country Club and then rejoined 
Columbia. 

Vice President and Mrs. Richard 
Nixon were among some 600 guests 
and members attending the testimo- 
nial for Mr. Beck. Mr. Nixon, a mem- 
ber of the club, spoke highly of Mr. 
Beck’s service, and the Vice Presi- 
dent’s appearance was a real tribute 
to the manager since he took time to 
honor Mr. Beck at a time when he 
was extremely busy with the Middle 
East crisis. 

Mr. Beck was given a scroll in tok- 
en of the club’s appreciation and a 
check contributed by more than 700 
members of the club. He also received 
a leather bound book containing all 
the photos taken that night and a 
number of extra pages for letters and 
telegrams he received as well as a 
bound volume of the autographs of 
all those present at the dinner. 

Other special guests included Col. 
Richard E,. Daley, manager of the 
Army Navy Country Club, Arlington, 
Va., and past president of the CMAA; 
John Charles Daly, Jr., ABC news 
director; Jules E. Beck, brother of 
Max Beck; Miss Marion Beck, niece 
of Max Beck; Mr. and Mrs. Jacques 
Aimi, manager of the Petersburg 
(Va.) Country Club; and Dr. W. C. 
Barr. 











Don Vescelius, manager of Chagrin 
Valley Country Club, Chagrin Falls, 
Ohio, has announced the appointment 
of M. Paul Zeroff as chef d’ cuisine. 
Mr. Zeroff previously had been chef 
at Beechmont Country Club, Cleve- 
land, and Olympia Fields, Chicago. 


te he fe 
Sam W. Keath, former manager of 
the Country Club of Little Rock, 
writes that he has been appointed 
manager of the Sherwood Forest 
Country Club, Baton Rouge, La. 


Four men in the military club management 
business pose in front of a torii carved in ice 
during a buffet dinner for representatives at- 
tending the Fifth Air Force Open Mess Con- 
ference at Tachikawa Air Base. Left to right 
are M/Sgt. Pete Orkisz, manager of the 
Tachikawa NCO Open Mess; M/Sgt. Joe Small, 
manager of the Johnson NCO Open Mess; 
M/Sgt. Charlie England, manager of the Ita- 
zuke Zebra Club, and M/Sgt. Leon Diamond, 
manager of Korea's K-55 Open Mess. (USAF 
Photo) 


At the dinner honoring Max Beck's 25th year with Columbia Country Club, Chevy Chase, 
Md., were, left to right: John Charles Daly, ABC news director; Vice President Richard Nixon; 
Max Beck; Richard Daley, past president of CMAA; and Jacques Aimi, manager of the Peters- 


burg (Va.) Country Club. 
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Manager Kenneth Meisnest of the Wash- 
ington Athletic Club, Seattle, helps out with 
the publicity on the recent Seattle SeaFair, 
where the annual Gold Cup races are held. 
His club plays an important part in the 
staging of the famous SeaFair. Mr. Meisnest 
is secretary-treasurer of the CMAA. 


William W. Gartner, who has man- 
aged the River Road Country Club, 
Louisville, for the past three and a 
half years, has been appointed man- 
ager of the Richmond Boat Club, 
Louisville. In the past he has been 
with the Brookside Golf and Country 
Club, Columbus, Ohio, and the Knott 
and Pick Hotel corporations. 


ae & 


George DeBacker, manager of the 
new Las Posas Country Club, Cam- 
arillo, Calif., has announced the ap- 
pointment of D. M. “Jack” Eastman 
as executive chef. Mr. Eastman pre- 
viously has been executive chef »t 
the Huntington-Sheraton Hotel, Pas:- 
dena, and the Hotel del Coronad», 
Coronado, Calif. 


e & & 


Mabel Fredericksen, manager of tl:2 
Portland (Ore.) Woman’s Club, writ« s 
that she has returned from a vacatio 1 
in Hawaii. While there she brought 
greetings to the club managers fro: 
the Oregon Chapter. Edgar S. Tudo’, 
manager of the Outrigger Canoe Clu: 
on Waikiki Beach, entertained Mr:. 
Fredericksen and reported the club 
in Hawaii are enjoying a good season 
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requiring real chicken flavor. 


N BEEF BASE— The perfect combination of be 
seasonings to produce a broth with true beef character. 
lent as the foundation for vegetable and all other soups 
beef flavor. Adds a rich beefy flavor to sauces, gravies, 
ste.’s and meat loaves. 


S N CHICKEN SOUP BASE— Makes a rich hearty chicken 
broth, complete with pieces of chicken meat. In addition it 
imparts all the true flavor of roasted chicken in enriching a la 
kings, casseroles, pot pies, chicken salad, and any other dish 


ef extract 








SEXTON CREAM SOUP BASE—A new product designed to 
reduce the tedious preparation of cream sauces for a 
of cream soups, sauces, white gravies, a la kings, and new- 
burgs. Simply add water, cook until thickened and add the 





types 


remaining ingredients for your favorite dish. 





een pea soup, 


SEXTON HAM STYLE SOUP BASE— The perfect flavor base and 
fortifier wherever a distinctive ham flavor is desired. Just add 
Ham Style Soup Base to your favorite recipe for baked beans, 
ham loaves or croquettes, sauces and gravies. 
conomical and easy to use, too. 


Sexton Soup Bases... 
versatile, delicious, easy-to-use 


Versatile . . . in that their many 
uses run the full course of food 
preparation, whether it be for a 
rich full bodied broth for soups, 
enriching flavor for gravies and 
stews, or as a fortifier for salads, 
meat loaves, or a flavoring agent 
for vegetables. Delicious .. . 


through the blending of true 
meaty flavor and correct season- 
ing they cannot help but add 
zest wherever they are used. Con- 
venient . . . the simple addition 
of water makes them ready for 
instant use. John Sexton & Co., 
P. O. Box J. S., Chicago 90, II. 


DIAMOND ANNIVERSARY 1883-1958 
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ON SOUP MIXES 


Sexton French Style Onion 
Soup Mix combines the 
flavor of selected onions 
simmered in fine beef stock. 
A case makes 256 six ounce 
cups of French Onion Soup 
for less than 4c per cup. 


Sexton Potato Soup Mix. 
For tasty potato soup add 
the mix to water and 
cooked diced potatoes. 
Cost: Less.than 5¢ for a 
large 8 oz. serving. For a 
richer “hot vichyssoise” 
type soup, use whole milk. 
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Meadowbrook Country Club, St. 
Louis, has announced plans for a 
$1,500,000 new club layout on a 305- 
acre tract in western St. Louis Coun- 
ty to replace the club which was de- 
stroyed by a spectacular fire last 
December. 

President Ben Blum, in announcing 
the club’s new plans, said that as a 
result of extensive research and in- 
spection trips to various parts of the 
U. S., “the finest features of some of 
the finest clubs in the country have 
been incorporated in our plans.” 

The split-level, contemporary-style 
building is to be a “family-style” 











‘Perfect Tasting 
Ssenebetelses 

















country club with separate clubhouse 
facilities planned for teen-agers. The 
main building will have 47,000 square 
feet and will include a 400-seat dining 
room, cafeteria, kitchen, bar, card 
rooms, shower and locker rooms, bar- 
ber shop, beauty shop and lounge. 
In addition to the swimming pool, 
tennis courts and 18-hole champion- 
ship golf course, the new club will 
have a regulation-size four-lane bowl- 
ing alley in the basement. The club, 
established in 1944, has 350 members. 


"Sugar" Diamond, wife of Manager Jim Dia- 
mond of the Ridgewood Country Club, Dan- 
bury, Conn., appears to be asking for a new 
set of teeth in this picture, but actually she's 
safe, since the man with the driver is famous 
trick shot artist Paul Hahn who recently put 
on an exhibition at Ridgewood. 


Richard Felker 


Richard “Dick” Felker has been ap- 
pointed manager of the Lake Merced 
Golf and Country Club, Daly City, 
Calif. He had been manager of the 
University Club of Oakland for the 
past ten years. 

Mr. Felker is a graduate of San 
Francisco City College where he ma- 
jored in hotel and restaurant manage- 
ment. In the past he has been affili- 
ated with Orinda Country Club, the 
St. Francis Hotel, Mark Hopkins Hotel 
and the Villa Rivera Hotel, all in Cali- 
fornia. He is a past officer of the San 
Francisco Chapter of the CMAA and 
is a member of the Hotel Greeters of 
America. 


North Hills Adds New Dining Room 


Nort HILLS GOLF CLUB, in 
Douglaston, Long Island, recently 
completed construction of its new Ter- 
race Room. This room accommodates 
about 125 for dinner, bringing the to- 
tal dining facilities of the club to over 
550. The new Terrace Room, which 
borders on the present patio, is com- 
pletely glass enclosed and air condi- 
tioned, overlooks the golf course, and 
provides a magnificent view of the 
skyline of New York City. The club 
is situated about 14 miles from the 


heart of the city, on the highest spot 
in the area. 

The club has also air conditioned 
the main dining rooms and the men’s 
grill,room. The members are delight- 
ed with these improvements... an- 
other milestone in the club’s program 
to give its members every conven- 
ience and service. 

Eric G. Koch, executive manager of 
North Hills Golf Club, is a former 
president of the Club Managers As- 
sociation of America and has been 
connected with the club since 1929. 
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when you select tablecloths 


The finish is your assurance 
of better looking, longer 
wearing, non-linting table- 


a a 
: cloths. Even after countless 
2 launderings Stevens Simtex 
W | eQ tablecloths retain their fine 
crisp hand. Only Stevens 


Simtex uses the Basco® 


rotective process. Applied permanently to the fiber itself, Basco Permanent Finish stays for the life of the cloth assuring you 
f unsurpassed durability and long range economy. Basco, the only truly permanent finish, exclusive with Stevens. 


Stevens Simtex (=) Table Cloths 


J. P. STEVENS & CO., INC., STEVENS BUILDING, BROADWAY AT 41st, NEW YORK 36,N. Y. 


ATLANTA + BOSTON « CHARLOTTE * CHICAGO « CINCINNATI « DALLAS « DETROIT * LOS ANGELES + PHILADELPHIA * SAN FRANCISCO + ST.LOUIS + SEATTLE 
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Catherine M. Barrett, office manager for 
CLUB MANAGEMENT and four other affili- 
ated publications, is shown here aboard the 
S.S. Statendam, on which she sailed August | 
for Europe. Miss Barrett, who is taking a five- 
week trip, is visiting relatives in Ireland after 
touring the World's Fair in Brussels, Paris, 
Lourdes and London. She returns the first of 
this month by Pan American Airlines. 














































A. G. Kronsbein 


A. G. Kronsbein writes that after 36 
years with the Chemists’ Club, New 
York City, he was officially retired 
by the club. Mr. Kronsbein points 
out, however, that he is only semi- 
retired because he is now working at 
the Uptown Club and plans to take 
advantage of his 33 years of account- 
ing and secretarial experience. He was 
manager of the Chemists’ Club for 
three years. 


me & th 


Arnaud E. Pausser, editor of the 
Philadelphia Country Club News, has 
sent us a copy of his publication and 
says he would like to exchange pub- 
lications with editors of other club 
periodicals. He can be reached by 
writing The Editor, Philadelphia 
Country Club News, Philadelphia 
Country Club, Gladwyne, Pennsyl- 
vania. 
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Reginald E. Bayley and Mrs. Bayley 


are on a three-month trip to Europe 
via the Panama Canal, Trinidad and 
Maderia. He recently resigned as man- 
ager of Green Hills Country Club, 
Millbrae, Calif. 


me & 


Alfred G. Fry, manager of the Cali- 
fornia Golf Club, South San Francisco, 
has been appointed manager of the 
Bohemian Club, San Francisco, suc- 
ceeding the late Fred C. Neumeister. 
Mr. Fry is prominent in CMAA and 
chapter affairs and is a past president 
of the San Francisco and Bay Area 
Chapter. 

me & 


Fred C. Neumeister, manager of the 
Bohemian Club in San Francisco since 
1944, died July 30. Mr. Neumeister, 
a member of the CMAA and a char- 
ter member of the San Francisco 
Chapter, joined the Bohemian Club 
in 1923. 

me & tk 


J. R. Vorhies reports that he has 
been appointed manager of the Odes- 
sa (Tex.) Country Club, succeeding 
W. L. “Pete” Gillespie. 


a & 


Bob Williams writes that he has 
been at the Valley-Hi Country Club, 
Colorado Springs, Colo., for about four 
months and reports business is boom- 
ing. Mr. Williams formerly was at the 
Humble Club in Houston. 


me & 


G. V. “Jerry” Marlatt is now the 
manager of Flossmoor (Ill.) Country 
Club, having resigned as manager of 
the Rolling Green Country Club, 
Arlington Heights, Ill. Mr. Marlatt at 
one time was president of the O-K 
Chapter and will be celebrating his 
10th year as a club manager in Nov- 
ember of this year. 


me & 


Tom Kelly, manager of Hardscrabble 
Country Club, Fort Smith, Ark., has 
sent us some publicity which his club 
received in the local paper on its 
Hawaiian party held July 19. Some 300 
members and their guests attended in 
costume. Mr. Kelly reports that the 
party was on the terrace and the 
night was perfect for an out-of-doors 
affair. One feature of the party was 
the invitation, which was issued in 
the form of a subpoena and “com- 
manded” the members to attend. 


me & th 


Helene and Jay Moon report that 
they have been at the Hillcrest Golf 
and Country Club, Lubbock, Tex., 
since June. 
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Charles Flaim 


Charles E. Flaim reports that he is 
now at the South Bend (Ind.) Coun- 
try Club as auditor and assistant man- 
ager. Mr. Flaim, a June graduate of 
the Michigan State Hotel and Res- 
taurant School, is the son of Ernest 
Flaim, assistant manager of the Uni- 
versity Club of Chicago. 

Mr. Flaim is an Evans scholar and 
has worked as assistant to the man- 
ager at Bloomfield Hills (Mich.) Coun- 
try Club. 


Salad for Buffet 































Mrs. Mida Wieland, chef of the Ya- 
kima Country Club, Yakima, Wash., 
points to canned pears as a natural 
“convenience food” in the preparation 
of a variety of dishes. 

This salad, popular for the club’s 
buffet service, combines flavored gel- 
atin with canned pears, garnished with 
maraschino cherries. On a large buf- 
fet, two to three different pear and 
flavored gelatin combinations will be 
used: lime, raspberry, lemon. Alternat- 
ing red and green maraschino cherries 
in the garnish is another color trick 
which adds appeal to the buffet. 

The dressing is whipped cream 
lightly flavored with mayonnaise. 
















NEW! OQCOMA 


COOKED 
TURKEY 
ROLL 


completely cooked 
ready to serve 





















COLD 
TURKEY PLATE 






" &§ ® Solid, tender meat COLD TURKEY 
i selected from only SANDWICH | = 














breasts and thighs 
of premium young 
tom turkey. 


* 60% white—40% 
dark meat. No 
scraps, no bones, 
no excess fat. All 
white meat rolls 


also available. | AV ES TIME 


Fully cooked and 
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and slice. 
any way you 
serve it! 











Wrapped in Visk- 
ing case which re- 
tains all the natural 

juices and keeps 
the meat moist. 








® Packed under — 


continuous govern- ROAST TURKEY DINNER 


ment inspection. 


e 


® Each roll weighs 9 
Ibs. and is packed 
in individual 
cartons. 





HOT TURKEY SANDWICH 


WRITE TODAY: 









A COOKED tse 
ocom “TURKEY ROLL | Address | 


| City & State 
OCOMA FOODS COMPANY © OMAHA, NEBR «@ “came cee cme cme cee ee we w= oe = 
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get your 
share of the 
fortune of new, 
PROFITABLE 
IDEAS 


yrd annual 
ITEL EXPOSITION 


Alfred Lewis, cHAIRMAN 


NOVEMBER 3-7,1958 


You’ll want to see the wealth of new products, 
services and ideas presented at “The Greatest 
Mass Housing and Feeding Show in the World.” 
Over 250,000 square feet of stimulating 
displays at the magnificent New York Coliseum 
on Columbus Circle. Plan now to attend with 
your purchasing personnel. 

FOR FREE ADMISSION BADGES (to the trade only) 
CONTACT: W. K. SEELEY, GENERAL MANAGER, 
NATIONAL HOTEL EXPOSITION, 


141 W. Sist ST., NEW YORK 19, N.Y. 
Circle 7-0800 
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Aate!l & Jones, Inc. 

Abbott's Dairies, Ice 
C-eam Div. 

Ac'cent-International 

Add-essograph Multigraph 

Adrriral Corporation— 
Comm. Electronics Div. 

Ahrens Publishing Co., Inc. 

Airkem, Inc. 

William Allen & Co. 

Allmetal Food Equipment 

The Alvey-Ferguson Co. 

Amcoin Corp. 

Ame-ican Automatic Ice 
Machine Co. 

Ame-ican Biltrite Rubber 

Amc ican Communications 

Amevican Dryer Corp. 

American Floor Machine 

Amevican Gas Assn. 

The American Laundry 
Machinery Co. 

Amevican Mat Corp. 

American Motel Magazine 

American Permanent Ware 

American Restaurant 
Magazine 

Anchor Hocking Glass 

Angelica Uniform Co. 

Anheuser-Busch, Inc. 

Armour and Co. 

Armour & Co., Industrial 
Soap Department 

S. Appel & Co., Inc. 

Arundell Clarke 

Asbash & Co. 

Atlantic Baking Co., Inc. 

~; & Original Beer 


p. Co. 
eactas Systems Division, 
American Machine and 
Metals, Inc. 
Automatic Food Shaping 


H. W. Baker Linen Co. 
Bakers Pride Oven Co. 
P. Ballantine & Sons 
Bally Case and Cooler Co. 
Barbecue King Sales— 
Eastern Div., Inc. 
Bill Bard Associates 
Howard J. Barrett Co. 
Bassick Co. 
Baumritter Corp. 
Bay-Stevenson English 
Muffin Corp. 
Benco Trading Co. 
Best Products Co. 
Betsy Lamp Shades 
Bigelow-Sanford Carpet 
Bill Brothers Pub. 
The Biro Mfg. Co. 
G. S. Blakeslee & Co. 
Frederic Blank & Co., Inc. 
Blanket Reprocessing, Inc. 
Blessing-Hoffman Corp. 
S. Blickman, Inc. 
Bloomfield es Inc. 
Edward Boker, Inc. 
Bolta Products—A Division 
of General Tire & Rubber 
The Borden Co. 
A. N. Brabrook, Inc. 
Breuer Electric ‘Mfg. Co. 
B. Brody Seating Co. 
Brookhill Meats 
Mr. Heinz Brueck 
Bucks County Enterprises 
Buffalo China, Inc. 
Burger-Broil Corp. 


Cambro Mfg. Co. 
Canada Dry, Inc. 
Carbon Heater Corp. 
Carbonic Dispenser, Inc. 
The Carnation Co. 
Carrier Corp. 
Castro Convertibles 
Caterers Equipment Co., 
Subsidiary of Kaufmann 
Distributing Corp. 
Chairmasters, Inc. 
Champion Dish Washing 
Machine Co. 
c hatham Mfg. Co. 
Checker Equipment Corp. 
Citrus Bowl, Inc. 
Clarke Sanding Machine 
Cling Peach Advisory Bd. 
The Coca-Cola Co. 
~ockle Ventilator Co. 
Cohama Upholstery Dept. 
-olgate-Palmolive Co. 
-olonial Beef Co. 








Columbus Coated Fabrics 
Conover-Mast Pub., Inc. 
Continental Coffee Co. 
Conway Import Co., Inc. 
Corning Glass Works 
Cory Corp. 

Craftsman Guild 

The Crane Co. 

Crescent Metal Products 
Cube Steak Machine Co. 
Wilbur Curtis Co., Inc. 


Dayless Mfg. Co., Inc. 

DeBragga & Spitler, Inc. 

Deeps, Inc. 

Delmarva Poultry Industry 

Dennis Water Cress, Inc. 

Devonsheer Melba Corp. 

Diamond Crystal Salt Co. 

Chas. L. Dick Co. 

~ Brand American Corp., 
mport Div. of 
DeBragga & — 

The Diversey Co 7 

Dripcut Gessler Corp. 

The DuBois Co., Inc. 

Dubov Sales Corp. 

Dubov, Jack Assoc., Inc. 

Dunhill Food Equipment 

E. |. DuPont De Nemours 
& (oom Inc. Textile Fibers 
Division 

Durkee Famous Foods 

Duvernoy Bakeries, Inc. 


Economics Lab., Inc. 
Albert Ehlers, Inc. 
Embassy Grocery Corp. 
Empire State Chair Co. 
Encyclopaedia Britannica 
The Englander Co., Inc. 
Ershler & Krukin, Inc. 


Fast Food Magazine 
Fawnfield Decorations 
The Federal Glass Co. 
Feldco Publication, Inc. 
Field's Baking Corp. 
Fieldcrest 
Fisher-Cohen Co. 
David Fisher Furniture Co. 
Fixtures Mfg. Corp. 

M. F. Foley Co. 
Food Warming Equipment 
Formica Corp. 
Foster Refrigerator Corp. 
Fresh 'nd-Aire Co 

Frozen Food Age 

. Frick, Inc. 

- hag oe & Sons $ , 

rying Equipment & Supply 
The Frymaster Corp. 


Gaychrome Co. 

General Foods Corp., Inst. 
Prod. Div. 

German Distilleries, Ltd. 

D. Georges Gersene 

Gifford-Wood Co. 

Glenco Refrigeration Corp. 

Globe Slicing Machine Co. 

Gloekler Meynell Corp. 

Golden Dipt Atlantic Sales 

Mr. David H. Goldstein 

Gol-Pak Corp. 

The B. F. Goodrich Co. 

B. F. Goodrich Sponge 
Products, Div. of B. F. 
Goodrich Co. 

Gravely Furniture Co. 

The Great Western Sugar 

Greenwich Mills Co. 

Groen Mfg. Co. 


The Hall China Co. 
Hannau Color Productions 
Hardwick & Magee Co. 
James G. Hardy & Co. 

H. J. Heinz Co. 

Helmsley-Spear, Inc. 

The Henry Hanger & 
Display Fixture Corp. of 
America 

Harvard Mfg. Co. 

Hild Floor Machine Co. 

The Hobart Mfg. Co. 

Hollymatic Cac. 

Hotels Covers Corp. 

The Charles E. Hires Co 

William Hodges & Co. 


Holcomb & Hoke Mfg. Co. 


Hans Holterbosch, Inc. 
H. Horton & Co., Inc. 
Hotel Bulletin 


EXHIBITORS AT THE 
43rd NATIONAL HOTEL EXPOSITION 


Hotel Management 

Hotpoint Co. (Comm. 
Equip. Dept.) 

House of Frothee, Inc. 

Howe Folding Furniture 

Huntington Furniture Corp. 

Hydraulic Mfg. Co. 


Industrial Foundries, Inc. 
Inplant Publishing Corp. 
The Insinger Machine Co. 
Institutional Plastics 
Products Co. 
Institutions Publications 
International Edge Tool 
International Molded 
Plastics, Inc. 
International Silver Co. 


J. G. Furniture Co., Inc. 
J & J Tool & Machine Co. 
The Jackson Products Co. 
Jackson Vitrified China Co. 
Jarvis & Jarvis, Inc. 
Jefferson Island Salt Co., 
Div. of Diamond Crystal 
Salt Co. 
Jordon Commercial 
Refrigerator Co. 
Jordan's Old Virginia 
Smokehouse 


J. L. Kahn & Sons 

A. & M. Karagheusian, Inc. 

Kammer-Kirsch A. G. 

Kenco Products Corp. 

Keyes Fibre Co 

Kidde Mfg. Co., Inc. 

Kimberly Clark Corp. 

King Kone Corp. 

Kingston Products Corp. 

Paul F. Kraeft, Inc. 

Kraft Foods—Division of 
National Dairy Products 

Krieger Mfg. Co. 

Kurly Kate Corp. 


Lakeside Mfg., Inc. 
LaTouraine Coffee Co. 
Lawrence Metal Products 
James Lees & Sons Co. 
L'Etoile Bakery, Inc. 
Lawry's Foods, Inc. 
Legion Utensils Co., Inc. 
Lemon Corp. of America 
Lever Brothers Co. 
Lewis Hotel Training 
School 
Libbey Glass Division, 
Owens-Illinois Glass Co. 
Wm. Liddell & Co., Inc. 
Liebmann Breweries, Inc. 
Long Island Soap Co., Inc. 
J. Lowenstein & Son, Inc. 
Lowerator Div.—American 
Machine & Foundry Co. 
Lyons Alpha Products Co. 
Lynch, Schultz & Bailey 


Maid-Easy Cleansing 
Products Corp. 
The Malls Products Co. 
Carl Mampe A. G. 
Martin Publishers Service 
Mason Candlelight Co. 
Mayer China Co. 
McCall Refrigerator Corp. 
McCormick & Co., Inc. 
McDonald Products Corp. 
D. E. McNicol Pottery Co. 
of W. Va 
McQuay, Inc. 
Merco Products, Inc. 
Metalart Mfg. Corp. 
Metalwash Machinery 
Metre Mfg. Co., Inc. 
Metropolitan Wire Goods 
Mid West Folding Products 
Louis Milani Foods, Inc. 
Mr. Albert A. Miller 
Miller Brewing Co. 
Minneapolis-Honeywell 


Reg. Co. 
Molded Fiber Glass Tray 
Monitor Equipment Corp. 
Monitor Dispenser Co. 
Morgan-Jones, Inc. 
Morton Textiles, Inc. 
Motorola, Eastern Div., 

Comm. and Elect., Inc. 


Nash Metalware Co., Inc. 
The National Cash Register 
The National Disposer 


National Glassware Corp. 

National Souvenir Co., Inc. 

Needham Mfg. Co., Cube 
Steak Machine Co. Div. 

The Nestle Co., Inc. 

New York Butchers Dressed 
Meat Co. 

New York Telephone Co. 

Nicro Steel Products 

Northwestern Fruit & Pro. 

Nu-Way Foods Co 


Ocean Products, Inc. 
Oneida, Ltd. 
Onondaga Pottery Co. 
Original Crispy Pizza 
Crust Co., Inc. 
Otis Elevator Co. 
Ottman & Co., Inc. 


Packard Water 
Conditioner, Inc. 
Pacific Mills Domestics 
Para Mfg. Co., Inc. 
Park & Tilford 
Parker House Coffee 
Parkwood Laminates, Inc. 
Patterson Publishing Co. 
Peerless Stove & Mfg. Co. 
Pennex Products Co., Inc. 
Pepsi-Cola Co. 
Permagrain Corp. 
The Petersen Oven Co. 
Petro Moore Mfg. Corp. 
Pfaelzer Brothers, Inc. 
Pillsbury Mills, Inc. 
J. C. Pitman & Sons, Inc. 
Pittsburgh Chemical Lab. 
Plastics Mfg. Co. 
Plastic Pioneers, Inc. 
Polarware Co. 
Ponsell Floor Machine Co. 
Lucien Prince & Co., Inc. 
Procter & Gamble, Bulk 
Shortening Sales Dept. 
The Pure Food Co., Inc. 
Puritan Beef Co., Inc. 
Puritan Frosted Foods 


Qualheim, Inc. 
Quaker State Barbecue 
Mfg Co., Inc. 


R-Way Furniture Co., Inc. 
Radio Corp. of America 
Raetone Commercial 
Refrigerator Corp. 
RCA Service Co., Inc. 
RCA Victor Television Div. 
Louis Rastetter & Sons 
Raytheon Mfg. Co. 
Reiss Manufacturing Corp. 
Restaurant Equip. Dealer 
Rich Products Corp. 
Roll-A-Grill Corp. 
Romanoff Caviar Co. 
Royal Metal Mfg. Co. 
Royal Paper Products 


Ruet Refrigeration Eng. Co. 


Ruud Mfg. Co. 


S & R Soda Fountain Mfg. 
The Faery ye Co. 
Samfred & Co 

San-Knit-ary Textile Mills 
Savory Equipment, Inc. 

F me! A Mfg. & Novelty 
S. Schaffer Grocery Corp. 
Schlesinger's, Inc. 
Schinkenhaeger-Urquell 
Schlage Lock Co. 

Jos. Schlitz Brewing Co. 


John L. Schoenfeld Co., Inc. 


Nathan Schweitzer & Co. 
Scotsman, Queen Products 
Seco Company, Inc. 
Selmix Dispensers, Inc. 
Service Ideas, Inc. 
John Sexton & Co. 
Shane Uniform Co., Inc 
Shelby-Williams Még., | 
Shenango China, Inc. 
Shore Craft Div. Ekco 
Products 
The Silex Company 
Si Lite, Inc. 
Simmons Company 
Simone Trading Co. 
Simplot Products Co. 
Alexander Smith, Inc. 
Caleb V. Smith & Son 
Specialities Appliance 
Stabilimento Meccanico 
Fratelli Tortorelli 





Harlow C. Stahl Company 
Stainless Food Equipment 
Stakmore Co., Inc. 
Standard Brands, Inc. 
Standard Coated Products 
John T. Stanley Co., Inc. 
Stanley Equipment Corp. 
Star Manufacturing Co. 
Star Metal Mfg. Co., Inc. 
Steel Products Co. 
Sterling China Company 
Sterno, Inc. 
J. P. Stevens & Co., lac. 
Stevenson Pie Co., Inc. 
Harold Stiller Furnishings 
Stimpson Computing Scale 
Straus-Duparquet, Inc. 
Sun Glow Furniture 
Industries 
Sunkist Growers, Inc. 
Superior Linen Co., Inc. 
Swift & Co. 
Syracuse China Corp. 


Tavern Printing Corp. 

Tekni-Craft, Inc. 

Tel Hotel Corp. 

Emery Thompson Machine 
& Supp’ 3 

Thonet Industries, Inc. 

Toastmaster Products Div., 
McGraw-Edison Co. 

Toledo Scale Company 

Tomlinson No-Drip Faucet 

Traulsen & Co., Inc. 

Travel America Guide to 
Hotels and Motor Hotels 

Tray Service 

Triad Supply Corp. 

Troy Laundry Machinery 
Division, American Ma- 
chine and Metals, Inc. 

The Troy Sunshade Co. 

The Turner and Seymour 
Mfg. Co. 


United Manufacturers 
United Show Case Co., Inc. 
United States Plywood 
United States Rubber Co. 
U. S. Slicing Machine Co. 
Universal Industries 
Universal Match Corp. 


Vacuum Can Company 

Van Munching & Co., Inc. 

Van Munching Imports, Inc. 

Webster Van Winkle Corp. 

Varityper Corp. 

Victory Coffee Urn Mfg. 

Victory Metal Mfg. Co. 

Vischer Products Co. 

Vogel-Peterson Co. 

Henry Vogt Machine Co. 

The Vollrath Co. 

Volume Feeding 
Management 

Vulcan Hart Mfg. Co. 


Wakefield's Deep Sea 
Trawlers, Inc. c/o Wake- 
field's Food Sales Co 

Walker China Company 

Wallace Silversmiths, Inc. 

Wamsutta Mills 

Washington Equipment Co. 

Waste King Corporation 

Waterman-Leder Corp. 

Wear-Ever Aluminum, Inc. 

The Joseph F. Webber 
Uniform Corp. 

Jules Weber, Inc. 

Weil ——. Co. 

Wells ny ten 

er orp.  Castend 


Wells Television, Inc. 

The Wellsville China Co. 

Whirlpool Corp. 

White Rock Corporation 

Whitney Duplicating Check 

Jud Williams, Inc. 

R. C. Williams & Co., Inc. 

World-Review of Hotels 
and Travel 

World-Review of Hotels 
and Travel Show Daily 


H. G. W. Young, Div. of 
Insinger Mach. Co. 


Samuel Zisfein & Co. 
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Bulletin of the 





) CLUB MANAGERS ASSOCIATION 
OF AMERICA 


Officers 


President 
ROYCE CHANEY, Northwood Club, Dallas. 


Vice President 
DANIEL M. LAYMAN, Union League of 
Philadelphia. 
Secretary-Treasurer 
KENNETH MEISNEST, Washington Athletic 
Club, Seattle. 
Executive Secretary 


EDWARD LYON, 1028 Connecticut Ave., 
N. W., Washington 6, D. C. 


Directors 
JOHN BENNETT, Commercial Club, San 
Francisco. 
JOHN T. BRENNAN, Birmingham Country 


Club, Birmingham, Mich. 


RICHARD H. CAMPBELL, Indianapolis Ath- 
letic Club. 


RICHARD E. DALEY, Army Navy Country 
Club, Arlington, Va. 


A. M. DEICHLER, JR., City Midday Club, 
New York. 


JOHN J. DEVERS, Tam O’Shanter Country 
Club, Orchard Lake, Mich. 


ROBERT GUYNN, Decatur Club, Decatur, III. 


S. T. SHEETS, Lake Shore Country Club, 
Glencoe, Ill. 


“ VETTER, Portage Country Club, Akron, 
oO. 


Regional Directors 
J. Dave Anderson, Pensacola C.C., Fla. 
Robert M. Bernnard, Tacoma C. & G.C., Wash. 


Thomas B. Burness, 
Angeles. 


California Club, Los 


Jules Cates, East Ridge C.C., Shreveport, La. 
Carl J. Engelhardt, Yale Club, New York. 

J. E. Harling, C.C. of Spartanburg, S. C. 

4 Haug, Indian Hills C.C., Kansas City, 


Harold T. Hueber, The C.C., Brookline, Mass. 


Kenneth M. Kowalsky, Woodhill C.C., Wayza- 
ta, Minn. 


Paul B. Lampe, Norwood Hills C.C., Nor- 
mandy, Mo. 


Paul A. Manuel, Del Paso C.C., Sacramento, 
Calif. 


Richard P. Maynes, Tucson C.C., Ariz. 


Edwin G. McKellar, Oahu Country Club, Hon- 
olulu, T. H. 


Arno C. Meyer, 


Hillwood C.C., Nashville, 
Tenn. 


Stephen G. Norrish, Lambton G. & C.C., To- 
ronto, Can. 


Charles R. Rankin, Green Gables, C.C., Den- 
ver. 


H. E. Roach, Petroleum Club, Wichita, Kan. 
Fred E. Shaner, Youngstown Club, O. 
Lowell S. Smith, Detroit Club. 


— T. Snell, Ambassador A.C., Salt Lake 
ity. 


Floyd A. Spate, Youghiogheny C.C., McKees- 
port, Pa. 


Raymond A. Wagman, Racine C.C., Wis. 
32 








VOL. XIV 


DEAR FELLOW MEMBER: 


SEPTEMBER, 1958 N». 6 


Since the last issue of News Letter carried the January-to-June finan ‘ial 
statement to all of you, there is no need for additional comment regarding the 
financial operation of C.M.A. We are in good shape! 

The coming year promises to be better than ever before due, in part to 
the contract signed last year with CLusB MANAGEMENT magazine, wher >by 
C.M.A. benefits directly from advertising. We can do better still if club m-an- 
agers, when purchasing from advertisers, will mention that they have ncted 
their ads in the magazine and greatly appreciate their support. Or, when buy- 
ing from non-advertisers, managers will suggest that others in the field might 
be interested if the merchandise were called to their attention through the 
C.M.A. official publication, CLusB MANAGEMENT magazine. 

Your generous response to the recent survey has made the activity most 
advantageous to all of us. Additional surveys have been planned and your co- 
operation in responding to these fully and promptly will be very much ap- 


preciated. 


Secretary-Treasurer 
KENNETH MEISNEST 





Lone Star Chapter Holds Annual Regional 


A panel of club officers headed the 
educational program of the annual re- 
gional club managers’ meeting spon- 
sored by the Texas Lone Star Chapter 
of the CMAA in Dallas on August 4 
and 5. 

With the newly elected president, 
William J. Griffin, in charge of the 
round table discussion, questions sent 
in by chapter members were discussed 
at length by the panel which con- 
sisted of Irvin J. Jaffe, president, and 
Lawrence S. Pollack, Jr., vice presi- 
dent, Columbian Club; and Richard 
Roden, vice president, and Brodie 
Koontz, chairman of the house com- 
mittee, Lakewood Country Club. This 
part of the meeting was held on Tues- 
day at Lakewood with Henryetta and 
Frank Otis as hosts. 

On Monday a meeting of the chap- 
ter’s board of directors at the Dallas 
Country Club was followed by a gen- 
eral chapter meeting. Manager John 
Outland was host. New members 
elected were W. E. Wells, assistant 
manager, Houston Club; Garfield C. 
Siverson, manager, Memorial Drive 
Country Club, Houston; Wayne R. 
Bywater, manager, Argyle Club, San 
Antonio; and Dorothy D. Leary, Pasa- 
dena Club, Pasadena. Secretary Henry- 
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etta Otis reported that chapter mem- 
bership now stands at 115. 

This year the chapter used a mail 
vote to elect officers, with the following 
results: Mr. Griffin, Brook Hollow 
Country Club, Dallas, was elected 
president; Herschel Nead, Austin 
Country Club, is the new vice presi- 
dent; Mrs. Otis was reelected secre- 
tary; and Walter Clist, Coronado Club, 
Houston, was elected treasurer. New 
directors are Ruel Dorrough, Pine 
Forest Country Club, Houston; I. How- 
ard Brown, Fort Worth Yacht Club; 
Josephine Baxley, City Club of Dallas; 
and Fred Cordola, Odessa Athletic 
Club. Charles Tabbut, Oak Hills Coun- 
try Club, San Antonio, remains on 
the board. Retiring President W. 8. 
“Red” Steger, Corpus Christi Coun’ vy 
Club, was appointed conference de e- 
gate. 

Conference co-chairman Henry B«r- 
bour, Houston Club, gave a short *¢- 
port on the approaching national me: t- 
ing in Houston and reviewed some °f 
the new ideas that will be introduced 
next February. The formal cockt:'l 
party and dinner dance will be held ca 
Thursday. There will be eight sem'- 
nars on club management, four «f 
which will be given twice on Thursday’, 
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R Y- K R i S P crackers go right along with 


your standard pre-setup items for banquets, 
group dinners and luncheons—all organized meals. 
Here are three individual reasons why: 


1. Individual Cellophane Packets—Ry-Krisp’s 
crackling rye crispness is sealed in. Individual 
portion pack eliminates waste and saves 
money. 


2. Individual Flavor—Ry-Krisp crackers add 
unusual zest and flavor to all foods from 
soups to salads to cheeses. 


3. Individual Economy—Even though Ry-Krisp 
Individuals fill the cracker baskets of the 
country’s most elite establishments, 
Ry-Krisp is comparable in cost to regular 
wrapped soda crackers. 


Make Ry-Krisp standard service for all 
special meals and banquets. Order Ry-Krisp 
Individuals 180s from your favorite 

jobber or wholesale grocer. 


RALSTON PU R | NA COM PANY, Institutional Department, Checkerboard Square, St. Louis 2, Missouri 
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Samsonite 
Exclusive! 


ee 


~ SAMSONITE 


PLAS ISHIELD_ ) 





brings the upholstered 
look to the world’s 
strongest steel chair 



















Special Samsonite process 
bonds non-scuff vinyl to steel 
seat, for new elegance 


in any room! 





Samsonite has discovered that vinyl 
sealed to steel actually resists damage 
better—is more durable. What’s more, 
PlastiShield, guaranteed by GOOD 
HOUSEKEEPING, has the look and feel 
of fabric to go along with its colossal 
strength. In washable tan or grey monk’s 
cloth pattern. 


Samsonite is slash- 
proof! Knife blades are 
ineffectual against 
PlastiShield’s surface. 
Won’t nick, cut or tear. 


Samsonite is burn- 
proof! Let cigarettes 
burn right down to the 
tip—not a sear or singe 
on PlastiShield’s sur- 
face. 


Samsonite is stain- 
proof! PlastiShield’s 
protective surface 
sponges clean. Even nail 
polish or polish remover 
rubs right off. a 


FOR FREE BOOKLET write to: Shwayder Bros., Inc., In- 
stitutional Seating, Dept. CL 9, Detroit 29, Mich. © 1958 
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Shown here, after the election of officers of the Texas Lone Star Chapter, are, from the 
left: "Red" Steger, retiring president; William Griffin, president; Walter Clist, treasurer; 
Henryetta Otis, secretary; Herschel Nead, vice president; Josephine Baxley, Ruel Dorrough and 


Jules Cates. 


and four of which will be repeated 
twice on Friday, so every manager 
can attend each seminar if he so de- 
sires. On Friday evening there will be 
a progressive party and at least three 
clubs will be visited. Saturday night 
the conference will be concluded with 
a rodeo and a square dancing party. 

This year’s regional meeting was 





scheduled for Monday and Tuesday 
to tie in with the Dallas Short Course 
which began on Wednesday, and the 
meeting was its usual success with 
more than 90 club managers and wives 
in attendance for the opening dinner- 
dinner dance held at the Downtown 
Club of Dallas with Manager Ben 
Turpin as host. 


Volunteer Chapter Reactivated 


THE Volunteer Chapter of CMAA, 
dormant for the past three years, was 
reactivated last month by Regional 
Director Arno C. Meyer, of the Hill- 
wood Country Club, Nashville, Ten- 
nessee. The reorganization meeting 
was held July 21 at the Colemere 
Club, Nashville, site of the original 
formation of the chapter in 1951. 

Walter E. Thomas, manager of the 
Colemere Club, was elected chapter 
president by acclamation. This also 
followed precedent: the manager of 
the same club was elected president 
on the founding of the chapter. 
Charles S. Wells, manager of the 
Brentwood Country Club, Nashville, 
was elected secretary-treasurer, also 
by acclamation. 

Others attending this reactivation 
meeting were: William M. Atkins, 


Signal Mountain Golf & Country Club, 
Chattanooga; Joseph P. Aiuppa, Wood- 
mont Country Club, Nashville; Rob- 
ert A. Guthrie, Mountain City Club, 
Chattanooga; and Billy J. Hailey, as- 
sistant manager to Mr. Meyer at the 
Hillwood Country Club. 

Plans have been made to reinforce 
this chapter nucleus by adding every 
eligible club manager in the territory. 
The chapter’s geographical area in- 
cludes all of Tennessee except the 
westernmost counties of Lauderdale, 
Haywood, Tipton, Shelby, Fayette, 
and Hardeman. These latter counties 
are in the Delta Chapter area. 

Regional Director Meyer and the 
officers of the revitalized Volunteer 
Chapter have been congratulated by 
the National CMAA office on a job 
well done. 


VOLUNTEER CHAPTER: Participating in the reactivation of the Volunteer 
Chapter were, standing, Bill J. Hailey, Robert A. Guthrie, and Joseph P. Aiuppa; 
seated, William M. Atkins, Walter E. Thomas, president, Arno C. Meyer, regional 
director, and Charles S. Wells, secretary-treasurer. 
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with beauty 
that lasts... 


You benefit two ways with floor wax 
containing ““Ludox’”. First, there’s the 
q skid resistance ‘‘Ludox’”’ adds. Tiny, 
transparent spheres of ““Ludox’’ exert a 
snubbing action with every footstep... 
give sure-footed traction. Second, you get 
the lasting beauty only a fine wax can 
give your floors . . . and it’s easy to keep 
floors beautiful, because scratches and 
scuffs can be buffed out, without rewaxing. 


Use quality floor waxes containing 
Du Pont’s anti-slip ingredient 


Floor waxes containing ‘“‘Ludox’’, 








UDOX 


COLLOIDAL SILICA 





Du Pont’s anti-slip ingredient, give your 
floors the appearance you want, plus 
added safety underfoot. Mail coupon be- 


low for more information and a list of 
for products 
*“Ludox”. E. I. du Pont de Nemours & 
Co. (Inc.), Grasselli Chemicals Depart- 
ment, Room N-2533, Wilmington 98, 


suppliers 


Delaware. 





DOUBLE-ACTION RUG AND UPHOLSTERY 
SHAMPOOS—A NEW USE FOR LUDOX® 


New shampoos containing “Ludox” clean and 
trect rugs against resoiling in just one applica- 
tion. “Ludox” fills microscopic fiber crevices .. . 
protects surface so dust and dry dirt don’t cling. 
Dict stays on surface for easy removal. 








| 

I I’m also interested in: 

I O Names of suppliers of 

| anti-slip floor waxes con- 

| _ taining “‘Ludox’’. 

| D More information about 
double-action rug and up- 

| holstery shampoos con- 

| taining ‘“‘Ludox’’. 

| 





REG. U.S. PAT. OFF. 
BETTER THINGS FOR BETTER LIVING 


containing ..« THROUGH CHEMISTRY 


E. I. du Pont de Nemours & Co. (Inc.) 
Grasselli Chemicals Department, Room N-2533M 
Wilmington 98, Delaware 

Please send me the free booklet describing the advantages of using floor 
wax containing “Ludox.” 














Name. 

Firm Title 
Address 

City. State 
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THROUGH the untiring efforts of 
Jules Cates, regional director of 
CMAA, East Ridge Country Club, 
Shreveport, Louisiana, and Eddie J. 
Ingouf, Shreveport Country Club, a 
Louisiana Chapter of CMAA has been 
organized. 

The organization meeting was held 
in Shreveport, Louisiana, on July 27 
and 28 in conjunction with the Delta 
Chapter of CMAA. 

Mr. Cates was host for the group 








Organization Meeting of Pelican Chapter 


at the new and modern East Ridge 
Country Club which has been in op- 
eration for eight months. After a fel- 
lowship hour, dinner was served at 
which time R. S. Pugh, president of 
the club, extended a welcoming ad- 
dress and invited the attending man- 
agers and their families to use the 
privileges of the club during their 
stay in Shreveport. 

Mr. Ingouf was host to the Delta 
and the new chapter on July 28. A 











THE SLOAN 
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SHOWER 
HEAD 
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Get this 
Shower Head 
for your 
personal use... 
prove to yourself 
that it’s best 
for your 
members! 


Nothing we could say about the SLOAN Shower Head could 
be as convincing as its use in your own shower—that’s why 
we’re making this special, limited-time offer .. . 


Our Act-O-Matic Shower Head delivers a.cone-within-cone spray that 
never varies—it is self-cleaning, so it never clogs up nor sprays wildly. 
It saves water, fuel and service time. And an Act-O-Matic shower is 
one of those all-important niceties that everyone appreciates. For 
your trial Act-O-Matic, just write us on your letterhead and enclose 
a check for $2.75. If our shower head does not satisfy you completely, 
return it and we will refund your money. (Serry, only one head avail- 
able on this exceptional sample offer. Additional Act-O-Matics are 
regularly supplied through your plumbing contractor.) Order your 


sample now. 
SLOAN VALVE COMPANY 
4310 West Lake Street © Chicago 24 
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brunch was served during the ap- 
pointed hours after which a business 
meeting was held with Jack Mark. 
stein, president of the Delta Chanter, 
presiding. 

We were honored to have R>yce 
Chaney, president of CMAA on hand, 
Mr. Chaney addressed the group dur- 
ing the meeting on various afi irs, 
He pointed out the benefits of the 
summer short courses and the im- 
portance of attending the annual *on- 
ferences. 

A motion was made by the Telta 
Chapter that $150 from Delta func ; be 
donated to the new chapter to aisist 
it in getting organized. The new c :ap- 
ter was overwhelmed at such a “en- 
erous gesture from the Delta Charter, 

After the Delta meeting adjourned, 
a meeting of the new chapter wnich 
adopted the name of the “Pel'can 
Chapter,” was held at which time a 
letter was presented to Mr. Chaney 
containing the signatures of the fol- 
lowing members of CMAA petitioning 
the association for a charter to operate 
a chapter in the State of Louisiana 
and the territory in Mississippi south 
of Jackson, Mississippi: 

Eddie J. Ingouf, Jules Cates, S. Shel- 
by Meek, John Birchfield, Robert T. 
Atkins, Albert E. Patterson, Jorgen 
Andersen, W. D. Rogers, Albert J. 
Rubben, Vester O. Strother, and Mar- 
sada Burdett. 

Eddie Ingouf was host at a hos- 
pitality hour and dinner which con- 
cluded the meeting. Members of the 
house committee of the Shreveport 
Country Club welcomed those in at- 
tendence. Addresses at dinner were 
made by Jack Markstein, Robert At- 
kins and Royce Chaney. Robert At- 
kins introduced the appointed officers, 
pro tempore, of the Pelican Chapter: 
president, Robert T. Atkins; vice 
president, S. Shelby Meek; treasurer, 


At the organizational meeting of the Pelican 
Chapter of CMAA were Robert T. Atkins, 
chapter president pro tem, CMAA Presicent 
Royce Chaney and Delta Chapter President 
Jack Markstein. 





MBER, 1958 















Albert J. Rubben; secretary, Marsada 
Burdett. 
Any CMAA members who have not 
been contacted and are interested in 
joining the Pelican Chapter, should 
contact Marsada Burdett, Petroleum 
Club of Shreveport, Washington- 
Youree Hotel, Shreveport, La. 

The first regular meeting of the 
chapter is scheduled to be held in 
Baton Rouge in October, 1958. Mar- 
sad: Burdett, secretary, pro tempore. 


News of the Chapters— 
Illini Chapter 


f/ enthusiastic group of members 
me! at the Mt. Hawley Country Club, 
Pec“ia, on July 23 for a regular meet- 
ing of the Illini Chapter. Host for the 
mec‘ing was Manager Tom Pierson. 

Several of the members played golf 
in ihe afternoon, following which a 
sho:t business meeting was held. A 
coctail hour preceded an outstand- 
ing dinner featuring filet mignon. 

Guests for the meeting were Mt. 
Hawley’s president, Dewey E. Wil- 
kins, and his wife, and chairman of 
the house committee, Robert W. Grif- 
fin, and Wes Clark, managing editor 
of CLuB MANAGEMENT. 


Southern California 


The Southern California Chapter 
met July 22 at the Irvine Coast 
Country Club with Henri Tubach as 
host. Feature of the meeting was a 
panel discussion with Gene Seeber 
in charge of arrangements and Ash- 
ton Castle as moderator.—Glenn R. 
Brown, secretary. 


Sunshine State 


At the meeting held July 27-28 at 
St. Petersburg, Florida, it was unani- 
mously decided to extend an invita- 
tion to the CMAA to hold its con- 
ference in Miami in 1961. 

Five members were taken into the 
chapter for an all-time high member- 
ship and Wilbert Canning, C.P.A., 
spoke on taxes. 

Hosts included Earl Sasser and Guy 
Harris at the St. Petersburg Yacht 
Club and Phil Dross at the Bath Club. 
— Bill Tucker, president. 


San Diego 


The August 13 meeting of the San 
Diego Chapter was held at the Kona 
EK»i Club with John Palermo as host. 
Tse evening included refreshments, 
dinner and a business meeting.—F rank 
FP. O’Connell, seretary. 





Illini Chapter members are shown at the July 23 meeting at the Mt. Hawley Country Club in 
Peoria.—Staff photo. 








with fashion-cued styles by 


Here’s a sound dollar-and-cents answer to improving 
appearance, stimulating sales, boosting employee 
morale. Just turn to Shane for your every uniform 
requirement! Over 180 quality styles for every pur- 
pose ... for both men and for women... in either 
easy-care miracle fabrics or in sturdy cottons suitable 
for mass laundering. Don't, wait to make the switch 
to increased sales. Send for Your Complete Shane 
Color Catalog Today! 


SHANE UNIFORM CO., INC. 


Factory and General Offices: 
2033 W. Maryland St. ° Evansville 7, Ind. 


ILLUSTRATED: 


“Sugar Sweet'’’ — 

a new Candy Stripe 
design in Shane's 
exclusive 

Shanene fabric. 

In Aqua-and-White 
or Coral-and-White. 


Branch Offices: NEW YORK » CHICAGO + LOS ANGELES © Representatives Coast to Coast 
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Connecticut 


The largest crowd in the history of 
Connecticut Club Managers’ Associa- 
tion attended the annual summer golf 
tournament and dinner dance at the 
Greenwich Country Club July 21 with 
Forest Davis as host. 

The day started with a superb lunch- 
eon buffet including appropriate ice 
carvings. Fifty-eight men and 27 
women golfers competed in a number 
of events and low gross winner in the 
men’s division was Leslie White, Wy- 
kagyl Country Club, New Rochelle, 
N. Y., and Gertrude “Sugar” Diamond 
of Ridgewood Country Club won the 
women’s division. 


Refreshments preceded a dinner that 
was a culinary delight and after an 
official welcome by Chapter President 
Walter Satterthwait, Grant Ruse, pro- 
gram chairman, presented the various 
prizes. Dancing was to the music of 
the Marry Judem orchestra. Mr. Ruse 
was assisted by Bill Daley and John 
Gaiser. 


Chicago 


Mr. and Mrs. Austin Steeves were 
hosts to the Chicago Chapter meeting 
August 11 at the Ruth Lake Country 
Club, Hinsdale. Included were lunch, 
mixed golf, refreshments, dinner and 
dancing. 











coordination from our offices. 


waste and "leakage." 


complicated job. 


pads. 


money receipts. 


is rendered by third party: 


1737 H Street, N. W. 
Washington 6, D. C. 


1 

i] 

1 

! 

1 

i] 

! 

J . . . 
1 scription and services. 
t 

1 

1 

1 

1 

' 

I 

I 

I 











HOW IS YOUR P & L ON FOOD? 


Does That Profit and Loss Sheet 
Turn Your Hair Gray? 


Food Service Research Institute has developed a simplified system to 
guide you through the dark lanes of the Food Departments. 

It is a do-it-yourself activity—a team work between the manager and 
the top men in the kitchen and the dining-room plus a remote control- 


F.S.R.1. can help you get rid of that scavenger—that intangible 


Food Cost Controls and Analyses, a division of the F.S.R.I., has created 
a new way of approaching these problems—suitable for your organi- 
zation. You do the administrative work, F. C.C. & A. does the detail and 


This plan coordinates all food angles from costs to profits. It begins 
with the vendors' invoices and ends with the guests’ checks. 


Want Lists and Purchase Forms come back to active life, instead 
of a mere posting and filing. 
Receiving Reports and Requisitions are not any longer just scratch 


Specifications of buying and serving are activated persistently 
to produce results and their meaning in gold. 
Guests' checks become factual exhibits of error and effective 


In timely Reports, Letters and educational campaigns from month 
to month, it aggressively points out the adage to lock the barn 
before the horse is stolen. The briefing to your staff is personalized. 
Every one is disciplined and organized quickly, because the system 





1737 H Street, N. W. 


The Institute will welcome requests for subscription by a limited 
number of clubs who have no Food Control Departments. 


Food Cost Controls & Analyses Division 


Without obligation on our part, we want to receive details of sub- 


Name of Executive ............ 


Name ‘of Business. ...... 2.205: 


ey Leepeere renee 


Washington 6, D. C. 
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It was announced that the annual 
meeting between the Chicago and 
Detroit chapters will be held Septem. 
ber 21-22 in Detroit. Hosts will be 
Gene Rawlins of Meadow Brook Coun- 
try Club and “Red” Large of Plum 
Hollow Golf Club. Wayne Miller wil] 
be host to the September 29 mec‘ing 
at Northmoor Country Club.—Tony 
Wayne, secretary. 


Mile High 


The July 21 meeting of the Mile 
High Chapter was held in Colo:ado 
Springs. The Denver group left Cherry 
Hills Country Club at 9:30 am. and 
had lunch at the El Paso Club »,ith 
Clifford Lemieux as host-manage:. In 
the afternoon they swam and golfe.] at 
the Pueblo Golf and Country C!ub, 
with George Sperlak as host-manager, 
The chapter enjoyed a delicious steak 
dinner. 

The August meeting was scheduled 
to be held jointly at Green Gables 
Country Club and the Denver Athietic 
Club and the September annual meet- 
ing is slated for Columbine Country 
Club.—Horace Duncan, secretary. 


Evergreen 


The Evergreen Chapter held its an- 
nual summer yacht trip on July 28, 
leaving Ledger’s Marine Charters dock 
at 4 p.m. and returning about midnight, 
with Fred Taylor as host aboard the 
“Peg O’ My Heart,” an 85-footer ac- 
commodating 50. 


St. Louis 


A large crowd of managers, wives 
and guests attended the July 21 meet- 
ing of the St. Louis District Chapter 
held at the Bath and Tennis Club 
with Mr. and Mrs. Frank Thomas as 
hosts. 

The evening included refreshments, 
a fine dinner and a business meeting 
at which it was decided to begin a 
series of educational meetings. The 
CMAA Conference was also discussed. 
—Gerry Egan, secretary. 


Detroit 


The Detroit Chapter held its annual 
pro-managers golf and dinner party 
August 4 at the Orchard Lake Country 
Club with Reid Ferguson as host. Din- 
ner was at the Kingsley Inn. 

On August 11 the chapter journeyed 
to Battle Creek for the annual cut- 
state outing at the Battle Creek Coun- 
try Club with Al Schiff as host. The 
day included luncheon, golf, swimming 
and dinner.—C. R. Bangs, secretary. 


Penn York 


The Penn York Chapter held its 
July 28 meeting at the Yahnundzsis 








So! 


rin 


sw eT TH — FR 











Country Club, New Hartford, N. Y., 
with Adeline and Axel Grove as hosts. 
The day included a meeting, luncheon, 
golf, swimming and a tour of the Utica 
Club Brewery.—James Nemeti, secre- 
tar) 


Notional Capital 


The annual summer outing of the 
National Capital Chapter was held 
July 28 at the Annapolis Country Club 
with Mr. and Mrs. Roy Shields as 
hosts. The afternoon included swim- 
ming and cards and a crab dinner was 
enjo:ed by all. During the business 
meet ng, Louis Nauman, Jr., of the 
Mar; and Club, Baltimore, was wel- 
come 1 as anew member of the chapter. 
—Dc i Beever. 


Re-! inishing Floors 


Tojay, clubs and other institutions 
can inish and refinish wood floors 
econumically and expertly by using 
the ::ght coated abrasive product for 
the right sanding sequence. Armour 
and Company suggests Resilite Crys- 
tolon floor products for this job and 
recommends coated abrasives to be 
used for the following floor sanding 
operations: 

NEW FLOORS 

Flooring Steps Operation 
Hard Woods 1 Leveling 


Product Grits 


214-(30) or 2- 
(36) paper 
2 Finishing 15-(60) paper 
3 Extra Fine 
Finish 0-(80) or 2/0- 
(100) paper 


Soft Woods 1 Leveling 212-(30) pa- 
r 


pe 
2 ~=Finishing 14-(60) paper 
3 Extra Fine 

Finish 0- (80) paper 


OLD FLOORS 
Covered with 1 Roughing 4-(16) or 342- 
heavy wax, (20) Combi- 
varnish, nation 
shellac, 2 Second Cut 2144-(30) or 2- 
paint, ete. (36) paper 
3 FinishCut 142-(60) or 0- 
(80) paper 


140 Years of Service 


In recognition of its 140 years of 
service to the restaurant industry, 
Libbey Glass received a_ special 
plaque from the National Restaurant 















Association. Here Charles J. Zihlman, 
lei manager of Libbey institutional 
Sais, receives the award from Ralph 


‘ ‘rson, public relations director of 
ThA 


Return to Direct Sales 


Samuel P. Haldenstein, national 
hotel and club manager of Park & 
Tilford, has announced that company’s 
return to direct-sales operation in 
the metropolitan New York area. The 
hotel and club staff is being expanded 
for the restored system of distribu- 
tion under Roderick E. Kerr, metro 
New York hotel and club manager. 


Beef Clinics 


A series of “beef clinics” to help 
commercial chefs and_ institutional 
meal-planners prepare better beef 
meals will be held in five Texas 


cities in September. They are spon- 
sored by the Texas Beef Council. 

Clinics scheduled are: Dallas, Hotel 
Adolphus, Sept. 8; Fort Worth, Texas 
Hotel, Sept. 9; Houston, Rice Hotel, 
Sept. 10; San Antonio, Gunter Hotel, 
Sept. 11; and Lubbock, Lubbock Ho- 
tel, Sept. 12. 


Beer at the Fair 


Heineken’s beer has been selected 
as the only European beer to be 
served at the U. S. Pavilion of the 
Brussels World’s Fair. Imported to 
the U. S. by Van Munching & Go., 
Heineken’s beer has been a great at- 
traction at world’s fairs in Paris, Am- 
sterdam, Chicago and New York. 





THE FINEST HOTELS, RESTAURANTS, CLUBS, STEAMSHIPS, RAILROADS AND 
HOSPITALS SPECIFY LEGION’S NESTING STAINLESS STEEL PLATE COVERS. 





— FOR HOTELS 





ROOM SERVIC 
TRAY SERVICE FOR HOSPITALS 





BANQUET SERVICE 





LOCKER ROOM SERVICE FOR CLUBS 
CABIN SERVICE ABOARD SHIP 
we 


Serve food hot and sanitary with 





PULLMAN SERVICE 








Legion’s nesting stainless steel plate 
covers. Legion makes the largest assort- 
ment of nesting stainless steel plate 
covers in the United States from 7%” 
to 11%” in diameter. Don’t spoil the 
appearance of your dining room or your 
room service with unsightly dirt-pitted, 
grease-filmed or discolored covers. 
Legion’s lustrous platinum finished 
covers are light, durable and easy to 
keep clean. 


Now available at prices reduced 20%. 





A FEW USERS OF LEGION PLATE COVERS 
Statler-Hilton Barcelona 

Bellevue Stratford Tisch Hotels 
Benjamin Franklin Knott Hotels 


Sheraton Astor Park Sheraton 





Dinkler Hotels 





Bear Mountain Inn 


Carillon Hotel Providence Hospital 





Moore-Mac Lines 
S. S. Brazil « S. S. Argentina 











They are a lifetime investment. 





Eliminate pitting from detergents ...denting by dishwashers. 




























Easy to store...they save valuable storage space. 


é¢ LEGION UTENSILS CO,., INC. 


ne 
Yaa? 21-07 40th AVENUE, LONG ISLAND CITY 1, N. Y. 





Branch Offices: CHICAGO SAN FRANCISCO BEVERLY HILLS MIAMI BEACH 
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Let's Compare Menus | ™ 





HOUSTON CLUB 











423-: 
RED BORDEAUX STILL WINES = 
Napa Valley Region, California 
: oe 360-3 MOUNTAIN CLARET—Louis M. Martini .... 1.40 
: a 262-3 ALMADEN CABERNET SAUVIGNON— 428-' 
Fo COO BRR Nr eer ee OS Re 1.15 
CLL lamodr. -- ine ew Oe ns ns ek ve ns “OH 
363-3 CABERNET SAUVIGNON—Louis M. Martini 
On Order 
- Medoc Region j 953 
The biggest Wc gore neg — — Bea aig ames = the 370-3 MEDOC 1953 “St Chrlstoly —_ 2.45 260- 
most practical version of The Flaming Sword. is is : : 
showmanship at its best! Sells a particular special and 371-3 a La TOUR BLANCHE 1952—Louis hos 4 
provides you with a long wanted self-advertising specialty. P — * oo ee 
Helps you ye one food cost, _ No — — Tere St. Estephe Area of The Medoc 
on the part of cook, waiter or guest. Everything complete, ; : 280- 
ready to serve. Send for descriptive literature. 390-3 a COS d@’ESTOURNEL 1949—Barton & es 
ie Be ces R sen aa MMI Ree Peres Rig weanate Sota Nie b 2 
Another of the 5 0, 000 items of ee EO arene et 2.158 
390-4 48 Oz. M “| AURA a ee 10.70 
EQUIPMENT @ FURNISHINGS @ SUPPLIES ~ Bourg Area ’ 
Whether it’s new or old, novel or staple, if you need it, 375-3 CHATEAU du BOUSQUET—Latrill ............ 1.30 
the chances are 50,000 to 1 DON has it. Check your Grand Cru 303 
needs now. Need some china, glassware, silverware, lin- St. Emilion Region 304 
ens, cutlery, pots and pans, labor-aiding equipment in 380-3 SAINT EMILION 1953—Barton & Guestier .... 2.80 
dining room and kitchen or sanitary supplies for general <r errr 65P 315 
maintenance? Satisfaction guaranteed or money back. 381-3 CHATEAU BEAUSEJOUR 1952—Jean Faqout .. 3.10 305 
Ask for a DON representative to call with his helpful sug- 1st Great Growth 310 
gestions and his catalogs illustrating the 50,000 items. 381-4 48 Oz. Magnum °52 ...............0eeeeee 5.50M 
D O ww 388-3 CHATEAU CHEVAL BLANC 1948—Hiers 
& COMPANY POUPCAUG TUBMBSBC 53 35.0 «:s0:0.0's,n0-00;6 pee eeeeees 5.40 
gt eit eer S. LaSalle St.—Chicago 16, III. Grand Cru the Greatest Bordeaux Wine of 1948 701 
Branches in MIAMI * MINNEAPOLIS-ST. PAUL + — PHILADELPHIA 388-2 12 Oz. Half “48 ............ 0... e eee eens 2.851 
ee ge ee Ae | a 8.50 
387-4 48 Oz. Magnum ’53 ................eceeees 11.90m ’ 72 
Pauillac Region , 
394-3 CHATEAU PONTET CANET 1953—Cruse & Fils 
YOUR AUTOMOBILE HAS On Order 73 


394-2 12 Oz. Half ’53 
CHANNEL FRAME CONSTRUCTION 394-4 48 Oz. Magnum '5 7 
394-5 96 Oz. Double Magnum ’53 
394-6 144 Oz. Jeroboam 753 






























‘ 72 
CHATEAU MOUTON ROTHSCHILD—Premiere Cru 
SO DOES THE 396-3 1945 Annee de la Victoire—Phileppe de Rothschild 74 
in Numbered BGtes: ...06ccscccvecse ccedens cows 12.10 ' 
395-3 1953 Annee du Centenaire—Phileppe de 
AU ESC oh IRR ea ee a eae aie nite rate 8.00 
ete OEE OS Sica in cis ocak aS Wiviwielo sated a winle 4.20H 
So0-4 48 Oz. Magnum SS os .cs.c. ccs encssesecs 21.35m 15 
ra 0 L 1) { hs G C M A i kK 395-5 96 Oz. Double Magnum ’53—On Order 
; 395-6 144 Oz. Jeroboam °53 ...............00.. 66.753 15 
and here’s why — CHATEAU LATOUR—Premier Cru 7: 
@ Channel frame construction 430-3 1934 24 Oz. Bottle—H. Sichel Sohne .......... 13.35 
provides resilient strength—for 432-3 1937 25 Oz. Bottle—Societe Civile Du .......... 8.55 7 
extra safety, comfort and long 433-3 1947 25 Oz. Bottle—Vignoble de Ch. Latour .... 8.55 
life, at lowest possible mainte- BGGal MO OE PANIES BU onesie se clisnsices caana scans 5.50 7 
nance cost. Resilient strength 431-3 1948 25 Oz. Bottle—Vignoble de ch Latour .... 4.70 
makes — gen thee 9 mc to ey iS Sere 3.258 
uneven noors withou rame 
didetien. That seans level, wig are a Magnum ...... sete eceeeeeeeeeees 13.30m 
aittd saute’. - . Bottle—Cruse & Fils 
© Seats and backs are curved 434-4 51 Oz. Magnum ’52—On Order 
to match body contour. Pinch- CHATEAU LAFITE ROTHSCHILD—Premier 
MAIL proof hinges. All edges rounded Grand Cru Classe 
COUPON © and smooth. You pay no more 440-3 1945 25 Oz. Bottle—A. Reynol ................ 10.50 
for the C f for Lyon and channel frame 441-3 1949 25 Oz. Bottle—A. Reynol ................. 12.25 
v omplete Story construction—why settle for less? MAID ADT Or GE ADEE. 85's 8 on Coce liana tee ee 6.10 
r oe Ewe SSeS Se eee ee S018 AB Oe: ISG 8D oid osiscs ase edeen es 24.45M 4 
| Lyon Metal Products, Inc., 998 Monroe Ave., Aurora, Ill. St. Julien Region 
| Send me the complete story of Lyon Chairs and Channel 401-3 CHATEAU LAGRANGE 1937—Barton & 
| Frame Construction. Guestier ds te Suave lpep Sl oamteah are ap to aistere SiGe eww ib valarele ne 4.00 4 
| Troisieme Cru 
NAME Margaux Region 
| CHATEAU MARGAUX—Premier Grand Cru Classe 
BOOKS BIBS OZ, TAUB oiioic 0 nibs 5a beh sce sewesae mere 10.00 
aes 422-4 48 Oz. Magnum J23—H. Sichel Sohnes .. 29.30 
| 418-3 1949 25 Oz. Bottle—Barton & Guestier .......... 9.70 : 
| crry ZONE____STATE SE LD eRe 5.008 
Sh coutcaniinddiengainetin 421-3 1952 25 Oz. Bottle—Barton & Guestier .......... 6.25 ‘ 
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BO aoe co nics ceeds sevause 3.308 


Ae AS Oe. WIGBUA See 6 ccc.y occ ccd ce cceaces 11.95m 
419-3 1953 24 Oz. Bottle _H. Sichel WP aoie's Sek os cies 6.65 
419-5 96 Oz. Double Magnum ’53 ............... 32.00M 


Graves Region, Pessac Area 
CHATEAU HAUT BRION—Premier Grand Cru 


Classe 
423-3 1934 25 Oz. Bottle—Andre Gilbert ............ 10.35 
424-3 1947 25 Oz. Bottle—S. A. Ch Haut Brion ...... 10.65 
425-3 1949 24 Oz. Bottle—S. A. Ch Haut Brion ...... 9.65 
BE Oe Aa cincc cc cntcsts cease ccacess 3.65H 
OO OI ii. d.sio soso ot es scavces 29.30M 


428-2 CHATEAU PAPE CLEMENT 1916—J. Cinto .. 10.70 
Premier Cru 


RED ITALIAN STILL WINES 
Finger Lakes Region, New York State 


353-2 NEAPOLITAN CLARET—Widmer’s .......... 1.90 
260-2 BROLIO CHIANTI SUPERIOR 1951—Barone 
FMGMIE Spe cae ce ectecesaoneacene ncccccueveeneals 2.00 
RED LOIRE VALLEY WINE 
280-2 CHINON 1955—Remy-Pannier ................. 1.95 
Imported Exclusively for the Houston Club 
SRO-Z TA ye ORIG OO isso cc vince de Vevcesedss 1.10n 


RED SWEET STILL WINES 


New York State 
303-2 EXTRA SWEET GRAPE—Widmer’s ........... 2.65 
304-2 MEDIUM DRY CONCORD—Manischewitz .... 1.45 
Appalachian Mountain Region 
315-: WILD MOUNTAIN BLACKBERRY—Meier’s .. 1.65 
305-3 CONCORD GRAPE—Manischewitz ............ 1.45 
310-2 AMERICAN CONCORD—Mogen David ........ 1.25 


SPARKLING ROSE WINES 


New York State 
701-3 a WESTERN PINK Extra Dry—Pleasant 
WOH. cicnocanee cans cont maeiusescecuaveveewe 
Volnay Region of the Cote de Beaune 
725-3 OEIL de PERDRIX—Sichel & Fils .............. 5.45 
Champagne Region, Reims Area 
730-3 VICTOR CLIQUOT ROSE, Brut— 
SC. SUCUEO PRIMES 6:5. oe ces wacs coves hes aldnwccusle 7.00 
California 
710-3 ALMADEN PINK—Almaden Vineyards ....... 3.45 
Anjou Region 
720-3 NECTAROSE Vin Mousseux—Remy-Pannier .. 4.35 
Portugal 
745-3 LANCER ROSE 1953—J. M. de Defonseca .... 3.35 


SPARKLING RED WINES 
New York State 


751-3 GREAT WESTERN—Pleasant Valley .......... 3.90 
Co Re er cer ee er ee 2.10H 

752-3 TAYLOR’S FINEST CUVEE—Taylor .......... 3.75 

153-3 GORD SHAT—Urnend oc occcccccccdvcccsscsces 3.80 

California 
761-3 ALMADEN—Almaden ..................e0000. 3.45 
Bordeaux Region 

770-3 ROYAL PURPLE—Barton & Guestier .......... 5.10 

FEU NRINL. ha iardle vrte aie vicry oat gaara tie g eolais-aahia'e Hace 2.758 


SPARKLING GRAPE JUICE 


(non-alcoholic) 
Lake Erie Area 
SPARKLING CATABA Sec—Meier’s 
| ME RCC fe Py eet Tone Ee 1.00H 


RED RHONE STILL WINES 
455-3 CHATEAUNEUF du PAPE 1952—Barton & 


WII. a oleide Ce ncddanel se nuccussouceceuiecceces 2.95 

Ee a RS Ti a 6.70M 
458-3 HERMITAGE ROUGE 1953—Barton & Guesties 3.15 

Gas Re ie WOME IO eiia ose S cccinwe vce eases eine 1.70H 


RED BURGUNDY STILL WINES 


Finger Lakes Region, New York State 
501-3 Vale WESTERN BURGUNDY—Pleasant 
Oe REO TOC E at Pere ne an RR 1.65 
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CHEF-STYLED 
BAKEROAST PANS 





No. 1956 
22” x 20” x 6%". 
Serves as bottom 
for double width 
series. Can also 
be used as a roast 
pan. 


. No. 1951 
22" x 20" x 1%". 
Serves as cover 
S for No. 1956. Can 
No. 1952. also be used as 
22” x 20” x 24%". Serves bun pan. 
as cover for No. 1956, or 
can be used as a bake 
No. 1953 pan. $11.00 
22" x 20” x 3%”. Cover for 
No. 1956. Can also be used 
as roast pan. $12.05 


Made Right! Priced Right! 


...FOR FULL USE 


OF OVEN SPACE 


No. 1905. Upper pan. 10%" x 
19%” x 5”. Can also be used - 
No. 1902 roast pan. $10.25 
10%" x 19%" x 2%". Serves as 
cover for No. 1906, or can be used 
as bake pan. $6.90 


No. 1906 
Lower pan. 114%” x 20” x 5”. 
No. 1903 Serves as bottom for single width 
10%” x 19%” x 3%". Serves as series. Can also be used as a roast 
cover for No. 1906. Also serves as pan. $10.25 
roast pan. $7.85 


. 


Take advantage of Chef-Styled 
everyday low prices. Order to- 
day from your favorite Equip- 
ment Dealer. 





The complete line 
..the quality line 


VISIT US AT BOOTH 2158 « 


NATIONAL HOTEL SHOW ~ 
New York City, Nov. 3rd-7th 


HARLOW C. STAHL CO. * 1389 E. Jefferson Ave., Detroit 7, Mich. 


COMMERCIAL ALUMINUM 


COOKWARE 











patlecns in a de range of prices. 
- $end for full-color literature | 
and prices now! 


Sterling Vitrified China 
from 
Sterling’s Vogue Collection. 


See Sine 


COMPANY 
east liverpool - ohio 








§ 


1595 Merchandise Mart 
Chicago, illinois 


i 7 East 42nd Street 
New York 17, New York. 








TrLONVUO€ FOLDING BANQUET TABLES 


WITH COMPLETELY " Fe 
FINISHED TOPS ° €5 Se 
Can Be Used Without 4m Agte y 
Tablecloths (es. | ee 






Write today for new catalog 
) \ showing 58 models and sizes 
of Monroe Folding Tables. 


Monroe Folding Tables, rigidly built yet very attractive, are 
designed for institutional use. May be used with or without 
table cloths, as desired. Also available in Formica and Ornacel 
special color and pattern types. Write for catalog with direct 
factory prices and discounts to industry, religious and educational 
institutions, clubs, lodges, etc. 


MONROE TRUCKS for Folding Tables and Chairs 


Tramaport and store your folding tables and chairs the easy, 
modern way on 
MONROE 
Trucks. Construc- 
tion of Transport- 
Storage Trucks 
permits maneuv- 
= erability in lim- 
aonnon —~ ited space. See 
Truck No. TS8 2 Catalog. 





Compiete Line of 
Folding Chairs 


Pile) te) ese 790 CHURCH ST. [5° 57-0 medi -\ 








Northern Ohio Region 


508-3 MELLOW BURGUNDY—Meier’s .............. 1.65 
Santa Clara Region, California 

358-3 MOUNTAIN RED—Almaden .................. 1.00 

Sead Ne I 8 ans. kials pc ee svelbs oa kare'siaiaww'e.e' Alp 

Se Rie EE PRM. loss avn n dru Sincp sists 0.0 Wie 5-4, 0% 158 


Napa Valley Region, California 
512-3 MOUNTAIN PINOT NOIR—Louis M. Martini... 1.% 


DNS ee ie a OS TIE, ons oie deo R ESS Rh cc eceeeeeees 1.058 
513-3 BEAUMONT PINOT NOIR 1948—Beaulieu .... 2.15 
Macon Region, France 
520-3 PRINCE ROUGE—Barton & Guestier .......... 1.90 
521-3 MACON 1955—Cruse & Fils ..............005. 2.66 
eg gs bo ee 1.5¢H 
Beaujolias Region, France 
530-3 MOULIN-A-VENT 1952—Fortier Picard ....... 2.60 


531-3 BROUILLY 1955—Institute Pasteur 
A Frank Schoonmaker Selection—On Order 
Cote de Nuits Region, Gevrey Chambertin Area 
535-3 GEVREY CHAMBERTIN 1949—Sichel & Fils .. 6.45 


Deer Ge IE WE ao po ona 06.006 cides ae waniee-elacs 2.308 
530-4 45 Ox. Bingnum "40 oo. cc ccc ccccccescs 10.00m 
CHAMBERTIN 
536-3 1929 24 Oz. Bottle—Sichel & Fils .............. 8.45 
ee Be OE, EMER ED. aie sice Ske Gwadeacbieviccasct 4.308 
537-3 1949 Domain Marion—Barton & Guestier ...... 8.40 
DOtae dee MOE, BARE OD oc svicweecesiccveccesceses 4.25n 
Dates OL CE. WERRE AD ciosikciccccacksccecess 17.20m 
540-4 CHARMES CHAMBERTIN 1949—Barton & 
Guestier 
040-4 SL Oz. Magntim 49 2c. ciccasiecicccccetees 7.90M 
Chambolle Musigny Area, France 
MUSIGNY 
545-3 1929 Cuvee Exceptionelle—Sichel & Fils ....... 10.65 
Reserve du Patron 
546-3 1947 Royal Purple—Barton & Guestier ......... 7.60 
oC (ee 15.60m 
548-3 BONNES MARES 1955—Roumier 
On Order 21 Club Selection 
Clos de Vougeot Area, France 
CLOS DE VOUGEOT 
550-3 1934 24 Oz. Bottle—Sichel & Fils .............. 7.00 
ed a ee RR ec ee 3.654 
551-3 1952 24 Oz. Bottle—Sichel & Fils .............. 6.45 
ny eee aR CA | |: Se 3.358 
552-3 1953 Royal Purple—Barton & Guestier .......... 5.75 
Vosne Romanée Area 
LA ROMANEE 
590-3 1950 Selection Chevaliers du Tastevin .......... 4.30H 
590-2 12 Oz. Half ’50—Ets. Leroy S. A. Elvina .. 4.30H 
DOES eo Bie Ee ein Ge cneu ck caso cabs Whew saeniee en 10.70 
591-4 48 Oz, Magnum '5S .. 2... cescccccsaces 21.55m 


Nuits St. Georges Area 
553-3 Les CORVEES 1952—General Goudchon—On Order 
Selection le Pavillon Restaurant 


Corton Area 
596-3 CORTON 
Cuvee Charlotte Dumay 1952—Hospices de 


POOR. aA Wcsasig a pine ee Swans sche sisu-sslesAsiors 7.00 
500-4 51 Oz. Magnes Be sso sicciiwsiscs ts comes 14.40M 
Cote de Beaune, Pommard Area 
POMMARD 
553-3 1955 25 Oz. Bottle—Barton & Guestier ......... 4.80 





NEW! VITAMIN A ADDED! 
‘a= DELUXE 
SETS ii 


FROTHY:ra 
GRANULES wir vitamin c 


Makes Nutritious Beverages 

for less than 2¢ an 8 oz. glass 
Each 8 oz. serving, when prepared as directed, 
contains 30 milligrams of Vitamin C and 4000 
U.S.P. units of Vitamin A—the average adult 
daily requirement as outlined by Federal Food 
& Drug Administration. 

10 oz. jar makes 7 gallons of delicious bever- 
age. No refrigeration required. 

Lemon, Lime, Orange and 12 other flavors. 
Also in vacuum-packed tins with sugar added, 


ALLEN FOODS, INC. 
4555 GUSTINE * ST, LOUIS 16, MISSOURI 
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Pein, Gave CPR EIGN OD sis occ sicessccdcaccasense ' 2.95H 


Coe Ok OR IONE. TE) iss asis ok ccccccdedces 10.90m 
556-3 1949 RESERVE DU PATRON—Sichel & Fils .. 6.80 
BOU-e Ge O86: BASBU: O8- osc eck viccccaccecese 15.60m 


Volnay Area 
565-3 CLOS de la POUSSE d’OR 1949— 


Hde Chavigne ets. de Laboreille ................ 6.00 
Selection Chevaliers du Tastevin 
er ee EE 5 os vin a kbs cle Rb occlu eeee's 2.00H 


566-4 Volnay 1953—Sichel & Fils 
Reserve du Patron 
5eG-4 45 Ox, Magni SS qo... ccscnscccvcccvvees 13.35m 
Chassagne-Montrachet Area 
575-3 Les Boudriottes 1953—Claude Romonet 
On Order 
A Frank Schoonmaker Selection 


CHAMPAGNES AND SPARKLING WHITE WINES 


Spl't bottles contain 2 glasses 
Hai: bottles contain 13 ounces or 3 glasses 
A Fottle of 26 ounces will afford six persons one glass each 
A l\iagnum contains 52 ounces or 12 glasses 
A Jeroboam holds 104 ounces or 24 glasses 
A Fehoboam contains 156 ounces, yielding 36 glasses and 
A Methuselah is the largest bottle obtainable and serves 48 
glasses, but a recently inforced old Texas Law prohibits the 
salc in the state of these last two sizes. 
Finger Lakes Region, New York State 
602-3 GREAT WESTERN SPECIAL RESERVE— 
DRUNIE “SIME (20d Sky kc o.oo she habia owece ce 3.90 
Especially Selected for the Houston Club and 
Served only here in Texas 


G0a-b Splt—Dxtra DEY cece sicccciecsccccecsces 1.40s 
Ge gio ols ots ecire ee eRe Soin de Nees RRR RES 2.308 
Se I aiid rotcrin sd vues sehen ov uaaeees 780M 
California 
606-3 COOK’S IMPERIAL Extra Dry—American Wine 5.50 
610-3 ALMADEN Brut—Almaden .................. 3.45 
611-3 KORBEL Brut 1949—F. Korbel Bros. .......... 4.40 
612-3 PAUL MASSON Brut—Paul Mason ............ 4.25 
Highest Award 1956 California Wine Judging 
GES HINES fe Siicnce ve ccasapanncddetouonwosses ces 2.20H 


Rheinhessen Region, Germany 
620-3 LIEBFRAUMILCH BLUE NUN— 


es RNR RIEUINE day do nie Re Kasei wae Ca ew Ruwas 5.20 
I aire ie oeeestdee rie ceesvcds wevvenen 2.90H 
CE NINE 5 6A RaWS OAC SERENE calc acene ence 13.30m 


Loire Valley, France 
623-3 SPARKLING SAUMUR—On Order 
623-2 Half 
Champagne Region, Ay Area, France 
629-3 DEUTZ Brut—Maison Deutz & Geldermann .... 3.60 
Espernay Area 
627-3 CUVEE ROYALE Brut 1949—Viconte F. de 
CAINS = oi 'o5 a gasak oiuilds ake. Kea Sse SOsenK uu 4.90 
645-3 WHITE SEAL Extra Dry—Moet and Chandon .. 5.80 
647-3 CUVEE DOM PERIGNON 1947— 
PROG t GU CNG is cc casks Wacereesssexieisiee 11.00 
“I am drinking stars” said Dom Perignon 
developer of champagne 
Champagne Region, Reims Area 
625-3 POMMERY Extra Dry—Pommery & Greno .... 5.20 


635-3 MUMM’S Extra Dry—G. H. Mumm ............ 5.40 
Rn eee edicin sacins vs Validea bases 1.60s 
LR Se ee ee ard eee erp ere Ae 11.70M 
NTI = oo asic Gis. w aie sa sterhiaisdle'a oSdhsia wee ete 24.655 

636-3 CORDON ROUGE Brut ’49 thru ’52— 

INNIS a5. oes wind koi SCS Won wad See ee a 8.05 

NMI Coa rs Raila sic 60S hoe EOL Odaw a awkrcnwens 1.85s 
ira ohare Sewn e ip eier wenn ledneees 4.25H 
NII MN i era ck ec aw Wlasae eae a Eaton 16.80m 
IN ood ec ca gin ccc aaa cea 30.303 


641-3 LOUIS ROEDERER Brut 1947—Louis Roederer 7.65 
650-3 PIPER HEIDSEICK, Extra Dry—Kunkelman .. 5.85 


; RRO So oo ab conacawa cnc dpleee 12.15m 

€56-3 VEUVE CLICQUOT-PONSARDIN Brut 1949 
IEE Ss ed oo og teak oat ama eee 7.60 
661-2 Half *49 . SPE et te SET T eer Cree 4.058 
661-4 Magnum Extra Dry ...............cec00. 14.30mM 
EEN rs 9 a canisas ceed Rade waidades 32.105 
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ace itl 


Frankly, it is HER decision to be 
come a Club-member or to keep 
a membership, well, her n 
is guided by the desire for 

pleasure, better taste } int 
mate, refined surroundings. * To 
such demand Astra’s distin- 
guished furniture, styled by 
America’s leading designers, is 
the one and only answer. A coast 
to coast popularity—a good rea 
son why we are privileged to do 
the complete furnishing for more 
and more clubs, year after year 




























Make it a memorable fun fest with “all 
the trimmings!” The finest advertising 
you can have is a guest who has had a 
good time. Depend on DON for a com- 
plete, colorful selection of ... 


Favors, Noisemakers, Horns, 
Balloons, Souvenirs, Hats 


Add these funmakers to your holiday 
parties, banquets, birthday and anniver- 
sary celebrations, tributes and retirement 
parties. But party favors are only a few 
of the 50,000 items sold by DON. Also 
consult DON for linens, silverware, 
glassware, china, cutlery, kitchen utensils 
and equipment. 


Satisfaction Guaranteed... 
or Your Money Back. 


WRITE FOR A DON 
SALESMAN TO CALL. 
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OU CAN SEV 


Ocean-Clear LIVE LOBSTERS 


Ocean-Clear Live Lobsters mean glamour 
eating for your customers, far more attrac- 
tive and pofitable menus for you. We ship 
fresh daily via Air Freight or Railway Ex- 
press. 25 lbs. minimum order. FREE sales 
aids . . . free preparation directions. 


World's largest LIVE LOBSTER distributors 


me ae a a a a er 


1 
CONSOLIDATED LOBSTER CO. 
Gloucester, Mass. 


I 

1 

I 

! 
Enclosed is our order. Please send the ! 
FREE SALES AIDS checked: [_] ‘‘Daily 
Double” cards [] “Special Today” | 
cards [_] “Lobster Special’’ table tents. | 
I 

! 

I 

I 

! 

1 

i 








State 

















The Durban Country Club is one of the finest of ‘he 
many great golf clubs in the Union of South Africa. The 
above picture shows a corner of the club house whcre 
Warwick H. Collins, manager for Natal for the Aeina 
Insurance Company (American Foreign Insurance <As- 
sociation) was host to Donald H. Clark, publisher of 
Cius MANAGEMENT and The Local Agent. Also pictured 
is a corner of the 18 hole golf course, a few of the tennis 
courts, and the Indian Ocean in the background. The club 
is just a few minutes drive from the center of the city of 
Durban, so is a very convenient luncheon and dinner 
meeting place. The food is excellent, and the prices are 
very reasonable as shown by the menus below. 


Luncheon at $1.05 
(The member may order any or ALL of these courses) 
Avocado Pear & Italian Dressing 
Cream of Tomato 
Pickled Fish 
Grilled Fresh Herrings 
Baked Fish & Tomato 
Indian Curry & Rice 
Cauliflower Cheese 
Crumbed Baby Beef with Brinjals 
Roast Leg of Pork & Apple Sauce 
Vegetables 
Cold Buffet 
Assorted Salads 
Jam Pancakes 
Gooseberry Parfait 
Cheese Coffee 
Table dhote Dinner at $1.50 
Potage a la Italiana 
Fresh Oysters Florentine 
Turbot a la Maison 
Chicken & Ham Patties 
Rump Steak Monte Carlo 
Roast Sirloin of Beef with Pickled Walnuts 
Cream Bavaroise 
Pear Parfait 
Cheese Coffee 
Special luncheon menu at DURBAN CLUB at $1.05 
Durban, South Africa 
Soup Savojarde 
Consomme en Gelee 
Fillets of Bream Portugaise 
Crayfish Mayonnaise 
Macaroni au Gratin 
En Trecéte Steak 
Lamb Curry & Rice 
Steamed Coconut Pudding 
Compote of Apples 
Chocolate or Vanilla Ices 
Coffee 
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Federal Tax Calendar for Clubs 


Prepared by Horwath & Horwath 





September, 1958 


1£—Withholding tax and Federal Insurance Contributions 
Act tax: The sum of tax withheld from wages during 
August, 1958, and the employe tax and employer tax 
under the Federal Insurance Contributions Act for 
August, 1958, if more than $100, payable to an au- 
thorized depositary. Return on Form 450. 
Exempt corporations: Information return on Form 
990 due from certain exempt corporations with ac- 
counting periods ended April 30, 1958. 

30—Excise taxes: Tax on membership dues, initiation, 
transfer and assessment fees, admissions, and other 
excise taxes for August, 1958, if more than $100, pay- 
able to an authorized depositary. Return on Form 
537. 


October, 1958 


15—Withholding tax and Federal Insurance Contributions 
Act tax: The sum of tax withheld from wages during 
September, 1958, and employe tax and employer tax 
under the Federal Insurance Contributions Act for 
September, 1958, may be remitted to an authorized 
depositary. Return on Form 450. If this option is ex- 
ercised, Form 450 must be filed in time to permit 
depositary to return validated Form 450 prior to date 
for filing return for third quarter of 1958. 
Exempt corporations: Information return on Form 990 
due from certain exempt corporations with accounting 
periods ended May 31, 1958. 

31—Withholding tax and Federal Insurance Contributions 
Act tax: Return for third quarter due and tax pay- 
able. Return on Form 941. Attach validated Forms 
450. 
Tax on membership dues, initiation, transfer and 
assessment fees, admissions, and other excise taxes: 
Tax liability for September, 1958, if more than $100, 
may be paid to an authorized depositary. Return on 
Form 537. If this option is exercised, Form 537 must 
be filed in time to permit depositary to return vali- 
dated Form 537 prior to date for filing return for 
third quarter of 1958. Otherwise, return for third 
quarter due and tax payable. Return on Form 720. 
Attach validated Forms 537 to return. If return is 
accompanied by depositary receipts showing timely 
payment of tax for the entire quarter, due date of 
Form 720 is extended to November 10. 





Fore! “TOP FLIGHT" 


CLUB MANAGERS and 
DEPARTMENT HEADS 


Contact 
GENE RAFFERTY, PERSONNEL DIRECTOR 


HOTELMEN’S Employment Service 
45 W. 45 St., New York 36, N. Y. 
Telephone JUdson 2-4382 








smart business stimulators 


Ruben 


UNIFORMS 


FOR 
MEN and WOMEN 





See how little 
quality costs. 


Send today for 
Samples, illus- 
trations, prices 
...no obligation. 





CREATING DISTINCTIVE QUALITY UNIFORMS SINCE 1870 


Nariuo Ruben Ine. 


Dept. K * 823 S. Wabash Ave. + Chicago 5, Ill. 


































\ &4 FURNITURE 


Chair 
No. 577 


Wide assortment of 
arm chairs, side 
chairs and occasional 
tables for lobby, din- 
ing room and cocktail 
lounge use. 

See your dealer or 
write us for our dis- 
tributor’s name. 


“AMERICAN 


a 


CHALE .C.OMPA NY) 


MACON UC FCA: C T U RS RS 

SHEBOYGAN, WISCONSIN 
PERMANENT DISPLAYS: Chicago — Space 1650, Merchandise Mart 
New York — Decorative Arts Center, 305 East 63rd St. (9th Floor) 


Miami — 3900 Biscayne Boulevard ® Boston — 92 Newbury Street 
San Francisco—*558 Western Merchandise Mart, 1355 Market St. 
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No other tables have as 
many “Extra Features” as 


Mitchel 





%* GREATER SEATING CAPACITY 

%* MORE LEG COMFORT 

* UNEQUALED APPEARANCE, 
DURABILITY, STRENGTH 

* FINEST CONSTRUCTION, 
MATERIALS, FINISHES 

%* BUILT FOR LONG SERVICE 






The Strongest, 
Handiest Folding 
Table Made! 


TUBULAR STEEL FOLDING LEGS 


SMOOTH, SANITARY TOPS 
of Brown or New Light Finish 
“Qualite” Masonite Presdwood, 
Formica and Resilyte in many 
patterns and colors. 


A COMPLETE LINE OF SPACE-SAVING, 
PORTABLE, MULTIPLE-USE EQUIPMENT 





Write for Descriptive Folders 


MITCHELL MFG. CO. 


2742 S. 34th St. ©¢ Milwaukee 46, Wis. 





The New York Club Scene 


By S. P. Haldenstein 


NCLEMENT weather and weekends 

of rain in the late spring and early 
June retarded activities and patron- 
age in that star-studded constellation 
of country clubs which sparkle in, 
and add their lustre to, famous West- 
chester county—25 miles, more or 
less, north of New York City. 

There was a compensating factor, of 
course. The fairways early became 
lush and luxuriant and the greens 
tight and true. And so, by mid-June 
and for the important, long July 
Fourth holiday weekend and through 
July, the attendances at many of 
these clubs broke records. 

I have, as usual, been visiting 
amongst them and enjoying the pleas- 
ure and privilege of exchanging with 
their able managers their thoughts 
and my reactions upon their minis- 
trations to their discriminating mem- 
berships. Some of these thoughts and 
reactions and some of my notes on 
their superintendence I set down here. 


Winged Foot Golf Club 


This famous country club, with its 
two championship 18-hole golf cours- 
es, lies in Mamaroneck. Its manager 
for the past four years has been Tom 
Farley, who formerly was assistant to 
the president of the recherché Ambas- 
sador Hotel, on Park Avenue in New 
York, now renamed the Sheraton 
East. 

Tom Farley is an outstanding exam- 
ple of the meticulous club manager 
who insists upon giving his attention 
to every detail of the myriad respon- 
sibilities which comprise the physical 
maintenance of his enterprise; and 
(equally as important), to the welfare 
and contentment of his large member- 
ship. 

Winged Foot’s rooms, its fine, digni- 
fied, paneled living room, its spacious, 
stately dining room overlooking the 
fairways, its sociable taproom, the 
men’s extensive locker rooms—all are 
immaculate. I made it a point to ob- 








This article is taken from a reg- 
ular feature "Round the Town" 
written by Mr. Haldenstein regu- 
larly for The Hotel Industry mag- 
azine. Mr. Haldenstein, well- 
known to club managers, is na- 
tional hotel and club manager of 


Park & Tilford Distillers. 





serve their cleanliness and their cr- 
derliness; and I could not refrain 
from expressing my admiration ‘to 
Tom Farley. Of course, he has a lar¢e 
staffi—but his committees and the 
membership want the club conducted 
that way. 

Winged Foot’s golf courses are con- 
sidered among the best kept and man- 
icured 36 holes in this country. And 
that is one of the vital reasons why 
the National Open Golf Champioi- 
ship will be played at Winged Foot in 
June of next year. 

On Tom Farley’s well-groomed 
shoulders will fall many of the dutics 
involved in the conduct of the club- 
house areas during this tournament; 
and, as well, the mass feeding and 
drink booths will be under his super- 
vision. Of course, with the members, 
in their committees, will be lodged 
many duties: the traffic committee, 
the housing committee, the caddy 
committee, the marshal’s committee, 
the house committee, to mention a 
few. 

Winged Foot’s Board of Governors 
authorized Manager Farley to visit, in 
June, 1957, at the National Open 
which was held at Inverness Country 
Club in Toledo; and again this June 
he visited, for a week, at the Southern 
Hills Country Club in Tulsa during 
this year’s National Open. 

Tom is enthusiastic not only at the 
help and advice which Manager Wil- 
liam B. Bangs, III, of Southern Hills 
gave him in observing procedures and 
arrangements; but he is grateful, too, 
to that club’s committeemen with 
whom he conferred. 

“Tulsa,” Tom said to me, “did an 
outstanding job.” 

By a curious coincidence, the 1959 
Open at Winged Foot will mark the 
30th anniversary of Bobby Jones’ 
winning that tournament, in 1929, ai 
Winged Foot. In commemoration of 
that victory, a portrait in oil of Bobby 
Jones hangs in the gallery of the club. 


Siwanoy Country Club 


This is one of the oldest countr: 
clubs in Westchester County. Found 
ed a year after the turn of the cen 
tury, in 1901, it has become a year 
round club with an over-all member- 
ship of 625. Located in the heart o° 
Bronxville, Siwanoy is proud of its 
golf course—one of the most beautifu: 
in the country. 
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Over this club’s destinies, Pat 
Chambers (its manager for the last 11 
years) proudly and industriously pre- 
sides. Pat is really a whirlwind. I had 
luncheon as his guest in the club’s 
grill room. He talked quickly and 
eloquently of the club’s many activ- 
ities, yet his eyes were encompassing 
every facet of the service which then 
was proceeding in this homelike 
men’s dining room. 

Siwanoy, to me, is a “home club.” 
That’s the way its members want it; 
that’s the way Pat conducts it. Of 
course, there are the formal and func- 
tinal duties which Pat has also to 
assume and carry on. He sits at the 
monthly meetings of the board of gov- 
ernors and records the minutes; he 
ecits (and I would guess writes con- 
sijerable of the text) the club’s quar- 
terly, “The Siwanoise.” 

Siwanoy conducts in February of 
esch year its “Snobirds Tournament,” 
which is always popular and which 
was described in the January issue of 
CruB MANAGEMENT. 

This year marked the Golden Anni- 
versary Dinner of the Snobirds Tour- 
nament. Pat served jumbo lobsters 
and prime steaks. One of the lady 
members, although, of course, exclud- 


ed from participation in the play, 
wished to contribute to the dinner’s 
festivities and wrote these lines which 
appeared in the quarterly. 


You fought the wind 

Withstood the cold 

You are a hardy crew 

Proud of our Siwanoy Snobirds 
We drink a toast to you. 


Pat is a former president of the 
Metropolitan Club Managers Associa- 
tion of New York. He is a jolly fellow 
and one of the most efficient club 
managers I know. 


Bonnie Briar Country Club 


This famous club is located in 
Larchmont and is under the manage- 
ment of able and decisive Henry 
Piper. The main clubhouse is in the 
English Tudor style and its reception 
rooms are most attractively deco- 
rated. The decor of the inviting cock- 
tail lounge is chartreuse green with 
club lounge chairs in the same shade; 
the tables, of many shapes, are of 
glass, similarly in the same color. Un- 
doubtedly the inviting decor and at- 
mosphere of this room make their 
contribution to the high revenue of 





Dry Imperator 


NEW YORK STATE 





1,152,000 
glasses served 
yearly to 
passengers 

(YO stows ) 


aboard... 


NORTHWEST 6: AIRLINES 


IMPERIAL SERVICE 


ROBINSON-LLOYDS LTD., GREAT NECK, NEW YORE 
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Let Holidays 
Help Your 
Business 


Give your tables a 
festive touch and build 
good will with colorful 
matching sets of paper 
table appointments ap- 
propriate to the holiday. 

For Hallowe’en, 
Thanksgiving, Christmas 
and New Year’s, unique, 
miniature menu folders 
are available for use in 
three distinct ways: As 
holiday souvenir menus 
...as a table tent folder 
to pre-merchandise holi- 
day activities ...asa 
party announcement 
folder to mail to mem- 
bers and prospects (en- 
velopes also available). 
Write today for samples 
and complete details on 
this inexpensive, yet 
effective way to promote 
good will. 




















































































































































Good Food 
Attractively Served 
Tastes Better 
. .- Is Worth More 


Aatell 
| nd 


3360 FRANKFORD AVE. 
PHILADELPHIA 34, PA. 




























Decatur, Ga.: 157 Hood Circle 
New York: 1265 Broadway 
Chicaga: 4754 Washington Blvd. 









































































Here’s a quality ‘mimeo’ that’s 
designed like a printing press... 


Your office girl can now produce your 
own forms, bulletins, advertising litera- 
ture and even illustrated catalog pages. 
The Gestetner, the world's most widely 
used duplicator, makes it possible with 
its printing press dual cylinders, silk screen 
paste-ink, instant color changes and other 
features . . . automatic and completely 
clean. Where you once spent dollars for 
printing you can now do the job with this 
quality duplicator for pennies! 


Gealelner 


...stencil duplicating 
that looks like printing! 





GESTETNER DUPLICATOR CORPORATION 
216 Lake Avenue, Dept. 94, Yonkers, N. Y. 


Send descriptive literature and specimens. 


NAME 
COMPANY 
ADDRESS 
CITY STATE. 




















the bar operation, the gross income 
of which exceeds $100,000 per annum; 
and this, despite the fact that the club 
is closed for the four months of Jan- 
uary through April. 

Another factor contributing to the 
gross dollar income of the bar is due 
to the ample spirit contents which 
Manager Piper builds into his drinks. 
Cocktails and highballs contain 1% 
ounces; long summer drinks 2 or 2% 
ounces. His cost percentage may well 
be somewhat higher than that at some 
other country clubs; but his gross op- 
eration is so much larger that the 
over-all profit is increased for the 
club. 

Henry Piper is an expert in the 
supervision of cuisine; and while 
many facets of his business career 
have contributed to this attainment, 
he claims that the most advantageous 
training he received was as Chief 
Steward of the Swedish American 
Line’s luxury steamers, the “Grips- 
holm” and the “Kungsholm.” I cer- 
tainly can understand that he may 
well be correct about that! And as the 
Swedish Line boats offer their passen- 
gers a great variety of the world’s 
cheeses, you will always be able to 
find an adequate assortment at Bon- 
nie Briar, too. 

The main dining room, in severe 
American Revolutionary style, over- 
looks Bonnie Briar’s swimming pool: 
and, to make the vista almost continu- 
ous, long picture windows have been 
built into the walls on the pool side. 

Henry Piper has his positive theo- 
ries about membership club manage- 
ment. He said these words to me: 
“Above all, cleanliness; then attention 
to details for the comfort of my mem- 
bers; universal politeness by my staff 
to members; I tell my help and my 
department heads that they must con- 
sider that the members are always 
right.” 


Sunningdale Country Club 


I have written of this club, in this 
column, in other years and perhaps 
I may be pardoned for doing so, as 
it is my own club. Located on high 
ground in the westerly section of 
Scarsdale, the west terrace overlooks 
the Hudson valley. To dine, summer 
evenings, on that west terrace is a 
rare treat. The sun, sinking in the 
west, provides sunsets of sheer and 
striking beauty. William F. Birner, 
the club’s manager, insists upon and 
provides the finest cuisine of any 
country club at which I have ever 
dined. I say this not only as a tribute 
to Manager Birner; I say so factually, 
as it is true. 
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Of course, many factors enter into 
this accomplishment. One is the pur- 
chase of the best merchandise in the 
market for his kitchen. Another fac- 
tor is Bill Birner’s insistence on staff 
training. Another factor is the selec- 
tion of competent, experienced, and 
willing department heads. 

On Bill Birner’s staff is an out- 
standing chef, Henri Romieux, who 
comes to us from his winter engag=- 
ments at the famous Patio Restaurant 
in Palm Beach. Romieux is a native 
of France, trained in the finest hotels 
of Paris and the Riviera. 

And our maitre d’hotel is Paul B:1!- 
occa who similarly comes to us, ‘o 
preside over our dining rooms and 
dining areas, from his winter engage- 
ments at the recherché Petit Marmi\e 
in Palm Beach. Paul’s earlier engag:- 
ments include service at the Ritz- 
Carlton and St. Regis hotels in New 
York. 

Yet individuals do not make a 
whole unless cohesion and coopera- 
tion between them exist. And that is 
what Bill Birner has so well built 
and accomplished for Sunningdale—a 
dovetailing of all services to give his 
members country club life, in all its 
phases, as near perfection as is hu- 
manly possible. 

Bill Birner is vice president of the 
Metropolitan Club Managers Associa- 
tion, of which Fred H. Hollister, man- 
ager of the Scarsdale Golf Club near- 
by, is president. They work closely to- 
gether in the Association’s function- 
ing. 

I would be remiss if I did not refer 
to Manager Birner’s penchant for 
cleanliness. Sunningdale is spotlessly 
clean—in its kitchen, in its gathering 
rooms, on its terraces, at its pool and 
in its members’ bedrooms. I know for 
I stayed at the club for several weeks 
in July this summer. Credit, too, to 
the committees which really function 
in their various and varied duties. 
And to which committees Bill Birner 
lends his expert hand and a willing 
heart. 
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Names in the News 





Edward W. Ramm has been appoint- 
ed manager of the advertising and 
sales promotion department of Van 
Munching & Co., Inc., it has been an- 
nounced by Leo van Munching, presi- 
dent. Mr. Ramm, who formerly was 
with Schenley Distillers, in his new 
pest will develop advertising and sales 
promotion on Heineken’s beer, Queen 
Anne Scotch and other Van Munch- 


ing imports. 
* * * 


tussell E. Duvernoy has succeeded 
his brother, the late Henry Duvernoy, 
as active head of the Duvernoy & 
Sens, New York bakers. Russell Du- 
vernoy, whose title is president, has 
been with the firm on the manage- 
ment level for many years. 


* * * 


William H, Stipich has been named 
to the newly created post of sales 
promotion manager of the Jos. Schlitz 
Brewing Co. He has been merchandis- 
ing director of another Milwaukee 
brewery for the past six years. 


* * * 


James M. Falvey has been named to 
the sales staff of the Chicago branch 
office of Libbey Glass, division of 
Owens-Illinois Glass Co. 


* * * 


Arthur P. Bondurant, vice president 
and advertising director of Glenmore 
Distilleries Co., has been elected to 
the board of directors. Mr. Bondurant 


joined Glenmore in 1934 and is rec- 
ognized as one of the nation’s authori- 
ties on packaging. The company also 
has announced the promotion of L. P. 
Courshon, vice president, to execu- 
tive sales. Joseph A. Nance, formerly 
Oregon State Liquor Control adminis- 
trator, has been named a vice presi- 
dent. 


* * * 


Roy W. Moore, Sr., chairman of the 
board of Canada Dry Corp., has been 
appointed general chairman of the 1959 
New York March of Dimes. 


* * * 


Maurice B. Lafiteau and John Cini 
have been appointed vice presidents 
of Straus-Duparquet, Inc. They for- 
merly were with Grayson Equipment 
Co., the firm that acquired control of 
Straus-Duparquet late in May. 


* * * 


Linwood E. Pedrick, well-known to 
CMAA conference-goers, has been pro- 
moted to district manager for Eastern 
Pennsylvania for Jas. Barclay & Co., 
Ltd. He assumes part of the duties of 
the late J. Ben Taylor, eastern divi- 
sion manager. 


California at Brussels 


California wines from Almaden 
Vineyards have been a conversation 
piece at the Brussels World’s Fair, with 
Europeans pleasantly surprised at the 
quality and flavor of the vintages from 
the U. S. 

Almaden is the only “imported” 
American brand on the wine list in 
the U. S. Pavilion at the Fair. 





| Quality and SERVICE Heritage 


Serving the Nation's Finest Meats 
to the Nation's Finest Clubs 


MICHAEL O'DONOVAN, Pres, 


Wholesale Provisions 


661 W. RANDOLPH ST. 
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DURING OUR 


F REE with purchases of ... 






AY CELEBRATION 


$50.00 OR MORE 
CHROMIUM 
TABLE LIGHTER 





$200 OR MORE 


$16.95 
TOASTMASTER 
2 Slice Automatic 


TOASTER 


$300.00 OR MORE 
$32.50 
NEW SCHICK 
POWERSHAVE 
ELECTRIC SHAVER 





$300.00 OR MORE 


$29.95 
BROWNIE 8MM 
MOVIE CAMERA 
Sunbeam Deluxe 


MIXMASTER as 


Check your Complete Motel Supply Cata- 
log NOW and order for all your needs. 
You can select your birthday gift for or- 
ders as low as $50.00 on ALL merchan- 
dise we carry. 


$500.00 OR MORE 


$45.50 


Choose from a wide variety of gifts 
which include wrist watches, sporting 
equipment and silver tea service sets 
among many carefully selected items... 
all illustrated in our Special Birthday 
Catalog. 


YOU ALWAYS SHOP AT 25% TO 50% 
BELOW RETAIL WHEN YOU BUY FROM 
MOTEL CONTRACT SUPPLY 
CORP. 









If you need a copy of 
our Special Birthday Cat- 
alog send coupon today. 
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SEND FOR FREE INFORMATION 
ON HOW TO RUN A 
HAWAIIAN PARTY. 


OUR HAWAIIAN SERVICE DI- 
VISION CAN SUPPLY YOU WITH 
EVERYTHING YOU NEED TO 
MAKE YOUR PARTY A SUCCESS. 


ORCHIDS OF HAWAII, INC. 


ational Sales Office: 
+ NEW YORK 1, N. Y. 


Telephone ORegon 5-6500 


N 
305 SEVENTH AVENUE 
Dep!. CM 








CLUB MANAGER AVAILABLE 


Excellent background for Country 
Club. Experienced in all phases of 
Club Management, including knowl- 
edge of swimming pool operations. 
Presently manager of prominent coun- 
try club in Midwest. Desire to relo- 
cate. Salary Open. ADDRESS: Box 
97-X, c/o CLuB MANAGEMENT, 408 Olive 
St., St. Louis 2, Missouri. 











Wine 
(Continued from page 17) 


even a decorative feature of the room 
itself. As such space is usually at a 
premium, these bins need hold only 
two or three bottles each, the bulk of 
the wine being kept in the storeroom. 
This service storage is restocked daily 
upon return of the empty bottle or 
upon return of the metal-edged tag 
with a notation of the service check 
number on the back. 

Most members expect their coffee 
or their milk as soon as ordered. Wine 
service should take no longer, espe- 
cially as it is many times their price 
and quite a bit more profitable. Just 
as coffee is expected hot, wine should 
be at its correct temperature, ready 
for service without delay. 

Red table wines taste best when in 
the neighborhood of 65° F. but are ac- 
ceptable at room temperature. White 
wines are best around 50° F. and 
sparkling wines around 40° F. The 
profit on wines should permit invest- 
ment in a two-temperature reach-in 
refrigerator for service storage of at 
least white, rosé and sparkling wines. 
A secondhand, home-sized refriger- 
ator can be an inexpensive start. 


Glasses 


Glasses of sufficient size can do 
much to increase enjoyment and sales. 
In a small club just embarking on 
wine promotion, two types of glasses 
are sufficient—an all-purpose glass 
holding seven or eight ounces (which 
is only half-filled to permit develop- 
ment of bouquet) and a saucer cham- 
pagne glass holding six ounces. 

Clubs having extensive cellars could 
utilize a series of glasses in a simple 
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tulip-shaped pattern of clear glass 
with sufficient stem length to encour- 
age rotation and also to lift the bow] 
up out of the next person’s salad, 
They should resemble the water gob- 
let. Suggested sizes: 

White wine—7 ounces 

Red wine—10 ounces 

Long stem Rhine wine—5 ounces 

Champagne—(flute or saucer) 6 
ounces 

Sherry—3 ounces 

Port—4 ounces 

Frequently overlooked touches to 
fine wine service include: 

1. Prompt presentation to the host, 
for his approval of kind, temperatu:e, 
and to receive service instructions. 

2. Immediately open the bottle as 
exposure to air improves the wine, 
additional sales at nearby tables may 
result and host could start service 
himself. 

3. Insert corkscrew until end pro- 
trudes through cork (lever type with 
a knife blade is available from Fli 
Berry Co., 1225 Ocean Park, Brook- 
lyn 30, New York). 

4. Hold lever against bottle with 
folded side towel, protecting server 
against breakage, and guests from 
splatter when cork expands. 

5. An old, red wine should be de- 
canted into a clear glass decanter, 
stopping when sediment appears in 
neck of bottle. 

6. Present cork to the host. 

7. Service of bottle unwrapped, in- 
dicating pride in the wine and ena- 
bling guests to see the label. 

8. After pouring host one ounce 
and while allowing him to taste and 
approve, the wine server should taste 
a bit, checking it and keeping himself 
up-to-date on the flavor. 
































9, Fill ladies’ glasses first, twisting 
as you raise the bottle to prevent drip. 

10. Placing bottle handy to host 
but remaining attentive for refills. 

11. When bottle is empty, holding 
it upside down on a side towel, while 
catching the host’s eye so he realizes 
it is empty, or place in the cooler up- 
side down and not covering with side 
towel. After you are sure host has 
seen empty bottle, remove it. 


Suggestion by Association 


Festive occasions just naturally 
suggest wine. Satisfaction at this time 
car. often win a steady wine customer, 
even if he wasn’t the one to order the 
wire originally. 
our members are constantly ex- 
posed to ads and articles in such con- 
sumers’ magazines as Gourmet, House 
ani Garden, Life, Esquire, etc. In 
their travels they may come across a 
winery or you may want to encourage 
them to visit specific wineries on their 
route. In this case you can arrange for 
a letter of introduction through your 
wholesaler. Perhaps you might want 
to schedule a visit to a nearby winery 
or large wholesaler’s cellars for inter- 
ested members. 

Encourage taking home wine sou- 
venirs, such as the dining room menu 
or a minature wine list, large or un- 
usual bottles which should have the 
club name on the label or a decal of 
the club crest on the back. If wine is 
served at a banquet, every effort 
should be made to either print or 


handwrite- (if party is small) a menu 
that mentions the wine. You'll find 
the honoree will be flattered too! 

Wine should be offered at the club 
cigar counter or gift shop in attractive 
baskets or assorted cases. Fine glass- 
ware ties in well with the sale. 

Tent cards, reprints of wine articles 
of interest to the members, especially 
if they mention your club, and copies 
of wholesalers’ pamphlets dealing 
with new wines in your cellar could 
be included in the monthly state- 
ments. 

The club publication can carry 
menus of private dinners at. which 
wine was served, pictures of members 
inspecting or tasting new additions to 
the cellar, or articles about specific 
wines. 

A club Wine Tasting, especially if 
scheduled during the National Wine 
Week in October, taking advantage of 
national publicity, and planned with 
the cooperation of your wholesalers, 
can really stimulate wine interest. A 
preview, perhaps in conjunction with 
a luncheon where you explain wine 
tasting techniques and provide sam- 
ples of the actual wines, for selected 
members of the press, will usually re- 
sult in considerable publicity. 

There are profits in wine service for 
the taking. All you have to do is go 
after them, pleasing three important 
segments in your life—your member- 
ship through their enjoyment, your 
employes through increased service 
charge income,*ang yourself through 
increased club revenue! 





How to Boost Food Sales 


Tue Racquet Club of St. Louis has 
added $20,000 to $25,000 annually to 
its food volume with no increase in 
labor cost with a take-out service for 
members. 

Established several years ago, this 
service has been developed mainly 
through the mailing of small menus, 
printed, to the Racquet Club’s mem- 
bers every six months. The menu lists 
the various food items available and on 
the front cautions members to “allow 
time for proper preparation” and that 
there are “no deliveries.” The club 
phone number is also listed to en- 
courage members to call in their or- 
dev so it will be ready when the mem- 
ber arrives at the club to pick it up. 

‘The back page of the menu is used 
to remind members of the club’s fine 





selection of wines and liqueurs, and 
has resulted in an increase in bev- 
erage sales. 

Take-out service is available every 
day except Sunday. Members either 
stop at the club or phone in their 
orders. Orders are packed in glass 
containers obtained from Libbey Glass 
and are the non-returnable type. Be- 
cause there is little or no conflict with 
regular food preparation, the two reg- 
ular cooks handle all orders and there 
is no additional labor cost. 

Thus, with no extra labor cost in- 
volved, the Racquet Club realizes 
enough additional income from take- 
out food sales to mean the difference 
between an operation that is in the 
black and one that might be in the 
red. 
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COAT and HAT RACKS 










nN 


Stationary 
Portable “DF” Style 


“DF” Style 








Portable 
“SF” Style 






Stationary ~ 
“SF Style 


Leading architects and outfitters 
specify Checker Wardrobe Equip- 
ment to save space and hold 
wraps in an efficient, sanitary and orderly 
manner. Hats rest on high ribbed, slotted 
shelves. Spaced hangers keep coats apart, 
open to light and air, visible and instantly 
available. SF Style units accommodate 
4 or 5 persons per foot. DF style units ac- 
commodate 8 or 10. 3’2”, 4’2” and 5’2” long 
“portable” units go wherever needed on 
large c&sters. “Stationary” units come on 
glides and can be anchored to floor. “WM” 
Style racks mount directly on any wall. 
All Checker racks are correctly engineered 
to interlock on left or right and to stand 
up under a full load. They will not tip 
over, sag, sway, creak or wobble. Built for 
lifetime service of strongly welded heavy 
gauge steel and square tubing and beauti- 
fully finished in modern baked on colors. 
They are vermin-proof and fireproof. 


gree. Style WM wall RACKS 
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Exclusive Checker Features fig 


1. Beautiful lucite numbers snap-on 
each hat space 


2. Add-on shelves spring lock either 
to right or left 


3. Tags now go on hanger hooks 


4. Any Checker quickly converted 
from hanger to hook type of 
reverse 


Write for Bulletin CK-55 


VOGEL-PETERSON CO. 


1127 W. 37th Street © Chicago 9, Ill. 
51 














Party at Skokie 


THE second annual club manager- 
president party sponsored by the 
Chicago District Club Managers As- 
sociation was held at Skokie Country 


MAYONNAISE-FRENCH DRESSING Club on July 21. Nearly 100 were 


present for a day of golf and an 





BLENDED OIL: OLIVE OIL- SALAD OIL evening of fun. Manager Bob Broms 

completed arrangements for the host 

7 club and everything went off like 
CONDIMENTS: OLIVES ¢ CHERRIES Giudiiam, 


Following lunch, tee-off time was 


CHICAGO LA. — BOSTON 1:00 p.m. and by 2:30 golfers and 

















NEW YORK 
PHILADELPHIA S.F. MIAMI duffers alike were battling Skokie’s 
Se J tough par 73. Twenty-seven Chicago 
_/ area clubs were represented, and al- 





so the Milwaukee Country Club. 
Following a social hour an out- 

standing dinner was served featuring 

tenderloin of beef and fresh corn 


CLUB MANAGER or ASSISTANT, with picked especially for the occasion. 


background of twenty years experience Speeches were kept to a minimum 
in club and hotel field, would like to re- 
locate in a leading city, country or yacht 
club. Have European training, thorough 
knowledge of food, wines, buying and 
service. Wife assists if desired. At present 





Age 45. Excellent references. ADDRESS: 
Street, St. Louis 2, Missouri. Shore Country Club, CMAA director; Charles 














WOMAN MANAGER small club— 
or assistant manager larger club. Ex- 
perienced in food and beverage con- 
trol, program planning. Presently em- 
ployed in club. Prefer south or south- 
west, but would consider other loca- 
tion. ADDRESS: Box 95-X, c/o CLuB 
MANAGEMENT, 408 Olive Street, St. 
Louis 2, Missouri. 














for Prestige and Profit 
SERVE: South Dakota 


PHEASANTS | jee 


for your Regular Menu and Special Parties 
Write, Wire, or Phone: 


South Dakota PHEASANT Co. 
CANTON, SOUTH DAKOTA 








CR AMOR 3) Mixed drinks taste better—make 


Chicago District Hosts Manager-President 


Country Club 


with only an introduction of guests, 
which included: Royce Chaney, p»es- 
ident of the CMAA, Northwood C! ub, 
Dallas; Chick Evans of amateur ;olf 
fame; C. N. Eckstein, president of «he 
Chicago District Golf Association, 
Ravisloe Country Club; Herb Grafis 
of Golfdom; Bob Williams, president, 
Golf Course Superintendents Associa- 
tion, Beverly Country Club; Ed Stew- 
art, president, Midwest Golf Course 
Superintendents Association, River 
Forest Country Club; Harold Mocre, 
president, Western Golf Association; 
and Wesley H. Clark, managing ed- 
itor, CLuB MANAGEMENT. Invited but 
unable to attend was Harry Pazz, 
president, Chicago PGA. 

Following the introduction of guests 
by S. T. Sheets (CMAA director, 
Lake Shore Country Club) Ernie 


VIPs at Chicago's annual club manager-president meeting at Skokie Country Club included, 


employed as manager in small country seated, Herb Gratis, Golfdom magazine; E. W. Matteson, Hinsdale Golf Club and president of 
and golf club (300 members). Will con- the Chicago chapter; Royce Chaney, Northwood Club, Dallas, president of the CMAA; Bob 
sider change before October if required. Williams, Beverly Country Club and president of the National Golf Course Superintendents 


Box 94-X, c/o CLus MANAGEMENT, 408 Olive Association; and R. M. Broms, manager of the host club. Standing are S. T. Sheets, Lake 


N. Eckstein, president, Chicago District Golf 


Association; and Harold Moore, president, Western Golf Association.—Staff photo. 


























BETTER MIXED 
DRINKS BEGIN WITH 
CRAMORES CRYSTALS 


more friends when made with 
Cramores Crystals. These fam- 
ous quality crystals add smooth- 
ness—"‘bring out’’ the true 
quality of the drink. Easy to 
use and store! Saves time and 
money! Lemon or lime, plain or 
with pure egg white added! 
For further information write: 


Cramore Fruit Products, Inc. 
: Point Pleasant Beach, N. J. 
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Flaim, Chicago University Club, and 
chapter’ vice president, announced 
winners of the golfing events. R. Wein- 
berger, president of Twin Orchards 
Country Club, won low net with a 
70. In this event six beautiful silver 
awards made up the prizes. Winner 
of the blind bogey was S. B. Slocumb, 
president of Milwaukee Country 
Club. 

Chapter President E. W. Matteson 
closed the dinner by introducing Tom 
Mc\V ahon, who invented the handicap 
system, then members and guests 
adjourned for an evening of cards 
and visiting. 


Cur: Against Age 
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Larry Lewis, who was born two 
years after the end of the Civil War, 
is still working as waiter at the St. 
Francis Hotel in San Francisco. On 
his 91st birthday, June 25, he smilingly 
received a case of assorted California 
premium wines from Don McColly 
(right), president of the Wine Insti- 
tute. 

The gift, presented on behalf of the 
wine industry, was in recognition of 
Mr. Lewis’ wine appreciation and his 
fine record of California wine sales. 


Master Plant 


A new Canada Dry plant which, 
when completed, will be the largest 
soft drink plant in New England, ac- 
cording to the firm, is now under con- 
struction. It will be the company’s 
“master” plant for the area. 

Located near Boston at Waltham 
Industrial Center, the plant will cover 
three acres of floor space under roof 
and will have a capacity of 5 million 
cases of soft drinks plus a half-million 
gallons of beverage syrups annually. 


Expanding Facilities 


Sterling China Co., Wellsville, Ohio, 
has started work on enlarged, new 
manufacturing facilities and a brand 
new office building. It was announced 
that the 22,000 square-foot additions 
to manufacturing facilities will allow 
better production flow and enable 
Sterling to institute a more efficient 
stock program for dealers and cus- 
tomers. 

The new office addition, more than 
double the size of present office facil- 
ities, will include the executive offices 
and a new sample room. 


Crown Display 


The House of Seagram’s collection 
of replicas of “Seven Great Historical 
Crowns” was a featured exhibition 
recently in the window of the New 
York Convention and Visitors Bu- 
reau Information Center, across the 
street from Grand Central Station. 

The seven crowns are authentic rep- 
licas of some of the most unusual 
examples of gemcraft in the world. 
They recently have been on an ex- 
tensive exhibition tour throughout 
the country. 





CMAA Conference 
Feb. 18-21—Houston 





CHERRY 
KARISE® 


(pronounced 
Kar-ess) 


49 proof 


LEROUX LIQUEURS 

A distinguished uo of, 4B exdiah 
Ciquouna, ond handios Wondod. wily 
tuk old-world. Moin to qu You. 


European, quality aL, prines that 
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Economical 
STANDARD FORMS 
TO FIT YOUR NEEDS 


Sewitce 
THAT IS THE BEST 
IN THE MARKET 


SPECIALISTS IN NUMBERED PRINTING SINCE 1898 


& \/ Write us NOW for SAMPLES and PRICES 
Write advertisers you saw it in CLUB MANAGEMENT: SEPTEMBER, 1958 











Make Your Members 


CLUB MANAGEMENT 


Conscious 


.. subscribe to CM 
for your club lounge 


$3 for 12 months 


Write Today 


CLUB MANAGEMENT 
408 Olive St. Louis 2, Mo. 














CLUB MANAGER 


Available immediately. Can guar- 
antee first class management in every 
phase of club operation. An injuiry 
from you will bring complete details 
of past experience and_ references 
whom you may contact. ADDRESS: 
Box 96-X, c/o CLuB MANAGEMENT, 408 
Olive St., St. Louis 2, Missouri. 














Maitre D’ Wanted 


Experienced—Qualified—Capable 
Year Round Position 


Write to 
Shreveport Country Club 
P.O. Box 9037 
Shreveport, La. 
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Shane Uniform Company 
(Agency: Distier-Crencent Company) 


Shwayder Brothers, Inc. 


(Agency: Grey Advertising Agency, 


Inc.) 
Sloan Valve Company : 
(Agency: Reincke, Meyer & Finn) 
South Dakota Pheasant Company 
Stahl Company, The Harlow C. 
(Agency: Rossi and Company) 
Sterling China Co. 
Agency: Meek and Thomas Co., 
Inc.) 
Sterno, Inc. 
(Agency: Fairfax, Inc.) 
Stevens & Company, J. P. 
(Agency: Bryan Houston, Inc.) 
Stitzel-Weller Distillery, Inc. 
(Agency: Winius-Brandon Company) 


Van Murching & Co., Inc. (Heineken’s 
Beer) 1 


Van Munching Imports, Inc. 
Anne—Old Gentry) 

Vantage Press, Inc. 

Vogel-Peterson Company 
(Agency: Ross Llewellyn, Inc.) 

Wabash Employment Agency 

Weldon, Williams & Lick, Inc. 











Call or write to: 


... ELIZABETH GARRISON 


As an agency, one of our reasons for existing—is to assist 
CLUBS in the selection and placement of reliable and in- 
telligent executives who are experienced in all phases of club 


management. 


Brighten Your Day!! Tell us about your needs and state 
desired requirements. Our standards are high. 


WABASH EMPLOYMENT AGENCY 


Chicago, Illinois 


202 South State St. 
Phone: WAbash 2-5020 


(Wabash Agency established in 1935) 








31 YEARS OF SERVICE TO CLUBS 


CLAREMONT—MAJESTICE! 


EMPLOYMENT SERVICE 


AGENCY 


Nie tote PERSONNEL csc ciote 


80 WARREN STREET, Room 305 


New York 7, N. Y. 


Herman Litman Manager 


PHONE: COrtlandt 7-3853 


A. Zahler, Licensee 
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New Factory 


Construction is underway for a new 
$200,000 factory for the Battle Creek 
Equipment Co., Battle Creek, Mich. 
The new quarters will be four times the 
present space, which includes plants 
at Battle Creek and Bloomfield, N. J. 

The new plant was necessitated by 
the company’s sales growth in the 
field of exercising and athletic equip- 
ment as well as contemplated expan- 
sion to the sporting goods fleld. 


Breweries Merge 


Two of the oldest names in Ameri- 
can brewing were united recently 
when Pabst Brewing Co. acquired the 
business and assets of Blatz Brewing 
Co. i3latz will be operated as a sepa- 
rate subsidiary of Pabst. Harris Perl- 
stein will continue as chairman of 
Pabs: and James C. Windham, presi- 
dent of Blatz, has been named presi- 
dent of Pabst. 


Wine Sales Record 


During the first six months of 1958, 
The Taylor Wine Company, Inc., has 
established a new half-year record 
for the sale of Taylor New York State 
wines and champagnes. 

Russell B. Douglas, vice president 
and national sales manager of Taylor, 
said the company registered a total 
sales increase for the half year of 
19.2 per cent in case sales of all types 
of wines produced by the company. 

The comparison is with the same 
period of 1957—the company’s biggest 
sales year. In 1956, however, Taylor 
established its lead as the largest sell- 
ing top quality brand in the United 
States. The company now has more 
than 25 per cent of the top quality 
wine market, said Mr. Douglas. 


Chicken Gumbo Added 


The H. J. Heinz Company has added 
chicken gumbo to its chef soup line. 

Distribution started August 25, giv- 
ing the chef line 21 varieties. Chef 
size soups are used in clubs, hotels, 
restaurants and institutional estab- 
lishments. 

Chicken gumbo—a popular “south- 
ern style” vegetable soup with chick- 
en—supplements the vegetable and 
chicken lines, a company spokesman 
said. 


_ 





CMAA Conference 
Houston 


February 18-21, 1959 


Night in Paris 
(Continued from page 15) 


because all other doorways had been 
blocked off with a latticework of col- 
orful two-inch satin ribbons, we had 
established our “Monsieur Bischoff’s 
Vin Boutique” where all of our 
French wines were on display and for 
sale by our authentically clad wine 
sommelier (our wine sales for the 
day exceeded $350). 

The walls of this large room had 
been entirely covered with either 
theatrical backdrops simulating the 
outside of various buildings or with 
very realistic brick wallpaper which 
we mounted on 6’ x 10’ corrugated 
board. The whole panels were then 
affixed to the walls with a staple gun 
(a little wood filler and paint rem- 
edied the damage), giving the feeling 
of a street in Montmarte. 

Using show card colors, we painted 
in windows, shutters and colorful café 
curtains. Authentic French posters 
and billboard spreads of the movies 
“Les Girls” and “Moulin Rouge” were 
pasted on the walls. Striped awnings 
were used over the doorways and 
windows. Planter boxes were moved 
in from elsewhere in the club to di- 
vide the room making one half a side- 
walk café with bar service through a 
doorway into the office. Wrought iron 
chairs, tables, miniature umbrellas, 
candles in wine bottles were used 
throughout the café. 

Along the other side of the room 
were our shops. Included were the 
aforementioned wine shop, a Patis- 
serie, a Parfumerie, a Bon Bon shop 
and at the back of the room with his 
especially painted water colors on the 
walls was our “Left Bank” artist, 
making sketches and crayon drawings 
the entire evening. All illumination 
was by post lights and candles. 

Our main dining room was left for- 
mal; however, a sun porch was done 


in a Parisian café motif with check- 
ered tablecloths and candles in wine 
bottles. Attractive miniature French 
Kiosques were used for table decora- 
tions. Our center lounge ceiling, the 
dance and show area, was covered 
with red, white and blue balloons 
simulating the tri-colors of France. 
French flags were affixed to our front 
canopy and at various places through- 
out the club. Miniature flags dec- 
orated the dessert. A beautiful com- 
posite French street scene “Tou jours 
Paris” by Laurence Guethoff perma- 
nently hangs behind our lounge bar 











Deluxe Portable Seating 
by 


Heywood-Wakefield 
portable chairs pro- 
vide an economical, 
convenient means of 
obtaining additional, 
temporary seating 
capacity without sacrificing comfort 
or dignity of decor. Available in full- 
upholstered spring cushion models, 
semi-upholstered, and durable ply- 
| wood, the entire line features welded 
tubular steel frame construction which 
assures years of extra service. Write 
for illustrated literature. 


HEYWOOD-WAKEFIELD COMPANY 
Auditorium Seating Division 
MENOMINEE, MICHIGAN 





HEYWOOD- 
WAKEFIELD 


€S7. 1826 


























HARVEST TIME 









































































Kentheon Arts, 
3110 No. llth St. 









is... . . Party Time 






Inc. 
St. Louis 7, Mo. 
Package Party Div. — GEneva 6-0212 


... and we've got it! 

A real gay and colorful set 
of giant hand-painted 
Party Murals complete with 
everything from Apple 
cider to Zip Coon's fiddlers. 
Rent a party for as 

little as $30. Send for 

more information and free 
60-page catalog showing 
party murals of Paris, 
Spain, Hawaii, Gay 90s, 
Alaska-Klondike, River- 
boat, etc. (mural 

shown here from our 
"Harvest Party"). 
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and fitted in perfectly. A cut-out of 
another French street scene was ob- 
tained from a French perfume house 
and this together with two red and 
blue velvet table drapes served as a 
background for the orchestra. 

Whence came the ideas? From 
many people and places. I remem- 
bered a sidewalk café scene when, to- 
gether with my wife and son, we 
were fortunate enough to see a “I 
Love Lucy” show in the making in 
Hollywood a few years ago. The side- 
walk cafés in New York City, the at- 
tire of waiters in the French restau- 
rants in New Orleans and San Fran- 
cisco, the grillwork and street scenes 
in the French Quarters of New Or- 
leans, the flower carts that every de- 
partment store has available, display 
props seen at various times in florist 
basements—all these helped to give 
us ideas. 

Our capable maitre d’, Harry Thur- 
man, was attired in white tie and 
tails, captains wore their usual din- 
ner jackets. The maitre d’ ceremonies 
was attired ala Chavalier, complete 
with straw hat and cane. The or- 
chestra, waiters, bartenders all wore 
berets and flowing ties and the wait- 
ers affected white aprons. A number 
of employes were attired in striped 
basque shirts, tight trousers and be- 
rets. French show tunes were fea- 
tured by the orchestra and Miss Fo- 
ley. 

All non-club members who contrib- 
uted so much to the success of the 
party were invited as guests of the 
management for the evening. 

Our bar receipts for the day were 
$1,852, about $350 of this being for 
wine. Some $5 of the $8.50 admission 
was credited to the dining room for 
food and the other $3.50 helped to 
defray other expenses. Attendance 
was approximately 350 covers which 
is all that we can conveniently seat 
for this type party. We lost some 
money on the party excluding the bar 
profit; however, it was well com- 
pensated for by the good will created 
among our members and the favor- 
able publicity that we received. As 
customary at all Hyde Park dances, 
departing guests are offered a parting 
libation from our copper coffee urn 
strategically placed in the entrance 
foyer. Café Royal was served at our 
outside sidewalk café at an extra 
charge. 

Our news coverage both before the 
party and afterwards was excellent. 
The Cincinnati Post took 30 black and 
white flashes plus 33 color slides for 
my personal use and did a full page 
picture story following the party. 
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C.M.I. Summer Workshops Well Attended 





"Students" at the Dallas short course totaled more than 30 managers. 


To supplement the popular summer 
short courses in club management 
offered at Cornell University and 
Michigan State University, this year 
the Club Management Institute of the 
CMAA introduced a series of work- 
shops on problems in the management 
of clubs which were being held in 
four cities: San Francisco, Dallas, Cin- 
cinnati and Washington, D. C. First 
reports indicate the program was a 
success and was well attended. 

In both San Francisco and Dallas 
more than 30 club managers were pres- 
ent for opening sessions. The program 
also included visits to local clubs. In 
Dallas, for example, an informal get- 
together was held on Tuesday at Brook 
Hollow Country Club with Manager 
William J. Griffin as host. On Wednes- 
day, following the first day of school 
at the new University of Dallas, Harold 
Osborne was host at the Columbian 
Country Club for a reflection and gab 
session. Thursday evening students 
were guests of Manager J. J. Slaughter, 
Herbert Smith and W. Bradley Alley 
at the Dallas Athletic Club. 

As reported previously Professor 
J. William Conner and Dr. Robert A. 
Beck, Cornell University, Harold C. 


Cash, vice president, Personnel De- 
velopment, Inc., New York City, and 
Professor Matthew Bernatsky, Univer- 
sity of Denver, were the traveling staff 
which appeared at each of the schools, 
Local talent supplemented these out- 
standing educators. 

Courses given by the regular staff 
included “Supervisory Techniques,” 
by Dr. Beck; “Prestige Through Food 
and Beverage Service,” by Professor 
Conner; “Making Profits Instead of 
Percentages” and “Equipment That Is 
Truly Labor-Saving,” by Professor 
Bernatsky; and “Developing a Desir- 
able Club Personality,” by Mr. Cash. 
In Dallas the local experts discussed 
the problems of “Meats—Cuts, Grades 
and Storing,” “A Member Expects,” 
“Associations and Our Opportunities,” 
“Parties—The Theme Sets the Scene,” 
“Cooking Electronically,” “Keep Your 
Finger on the Pulse—Daily Food and 
Labor Costs,” “Service—It Goes With 
Dues,” and “It’s Tough—But Try to 
Please the Ladies.” 

Managers in attendance at the Dal- 
las workshop were in agreement that 
this was one of the finest short courses 
offered and most of them said they 
were planning to attend next year’s 
workshop. 


Stanford short course had large group. 
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THE BEST FOOD DESERVES THE FINEST CRACKER 


DANDY OYSTER CRACKERS 


Tempting, flavorful tid-bits to tease the appetite. 
These puffy, crispy crackers, slightly salted on 
top, are perfect to serve with soups and chowders, 
chili, oysters and other seafood. Easy, economical 


to serve—no waste of time, no waste of crackers! 


SEND FOR FREE BOOKLET AND sampues | 


National Biscuit Co., Dept 11 
425 Park Avenue, New York 22, N. Y. 


Address 


City... 
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Your Key to Club Hospitality 


Fitzgerald does credit to the club 
that serves it. The distinctive char- 
acter that marks this bourbon is the 
proud result of slow, costly distilling 
methods rarely practiced today 

methods that yield a unique depth 
of flavor and rich bouquet. Old 


Fitzgerald (at six years old) com- 


pliments every guest’s good taste. 
Very Old Fitzgerald (aged to the 
eight year bonded limit) offers the 
prestige of the world’s most prized 
bourbon. Stock them with the full 
knowledge and assurance that they 


will satisfy the most demanding taste. 


THE FINAL CHOICE OF MATURE TASTE 


Bonded Kentucky Straight Bourbon + 100 Proof + Six and Eight Years Old 


STITZEL-WELLER DISTILLERY 


Established Louisville, Ky., 1849 


Very Old Fitzgerald available in Antic ie 
Fifths, suitably boxed, labels personali: -d 
in case lots on request. Ask your dealer. >r 
write the Distillery. 





